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Accidents to Bones. 


ACCIDElffTS TO BONES. 

These may be classed under the two 
general terms, dislocation and fracture. 
When the end of a bone is pushed out 
of its natural position, it is said to be 
dislocated. This may be caused by 
violence, disease, or natural weakness 
of the parts about a joint.— Symptoms: 
Deformity about the joint, with un¬ 
natural prominence at one j>art, and 
depiession at another. The limb may 
be shorter or longer than usual, and is 
stiff and unable to be moved, differing 
in these ]a.st two respects from a broken 
limb, which is mostly shorter, never 
longer, than usual, and which is always 
more movable.— Treatment: So much 
practical science and tact aie requisite 
in order to bring a dislocated Ixmc into 
its proper position again, that we 
strongly advise the reader never to in¬ 
terfere in these cases; unless, indeed, 
it is altogether impossible to obtain the 
services of a surgeon. But because 
any one of us may very possibly be 
placed in this emergency, we give a few 
rough rules for the reader’s guidance. 
In the first place make the joint from 
which the bone has been displaced 
perfectly steady, either by fixing it to 
some firm object or else by holding it 
with the hands; then pull the dislo¬ 
cated bone in a direction towards the 
place from which it has been thrust, sc 
that, if it moves at* all from its tin* 
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natural position, it may have the best 
chance of returning to its pi'oper place. 
Do not, however, pull or press against 
the paits too violently, as you may, 
jierhaps, by doing so, rupture blood¬ 
vessels, and pioducc most serious con¬ 
sequences. When you do altemjit to 
reduce a dislocated bone, do it as 
quickly as possible after the accident 
has taken place, every hour making the 
operation more difficult. When the 
patient is very strong, he riiay be put 
into a warm bath until he feels faint, or 
have .sixty drops of anlimonial wine 
given him every ten minutes until he 
feels sickish. These two means are of 
great use in relaxing the muscle.s. If 
the bone has been brought back again 
to its proper pilace, keep it there by 
means of bandages; and if there is 
much pain about the joint, apply a cold 
lotion to it, and keep it i>erfectly at 
rest. The lotion should'be, a dessert¬ 
spoonful of Goulard’s, extract and two 
table-spoonfuls of vinegar, mixed in a 
pint of water. I.eeches are .sometimes 
necessary. Unless the local pain, or 
general feverish symjiloms, are great, 
the patient’s diet should be the same as 
usual. Dislocations may be ^educed a 
week, or even a fortnight, after they 
have taken place. As, therefore, al¬ 
though the sooner a bone is reduced 
the better, there is no very ^eat emer¬ 
gency, and as the most serious conse¬ 
quences may follow improper or too 

n 
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Accidents from Edge Tools, &c. 

violent treatment, it is always better 
'for people m these cases to do too little 
than too much ; inasmuch as the good 
which has not yet may still be done, 
whereas the evil that /las been done 
cannot so easily be undone. 

Where bones arc fractured, the symp* 
toms are—i. Deformity of the part. 
2. Unnatural looseness. 3, A grating 
sound when the two ends of the broken 
bone arc nibbed together. 4. Loss of 
natural motion and power. In some 
cases there is also shortening of the 
limb. — Fracture takes place from 
several causes, as a fall, a blow, a 
squeeze, and sometimes from the violent 
action of muscles.— Treatment: In 
cases where a surgeon cannot be pro¬ 
cured immediately after the accident, 
the following general rules are offered 
for the reader’s guidance :—The broken 
limb should be placed and kept as 
nearly as possible in its natural position. 
This is to be done by first pulling the 
two portions of the bone in opjiosite 
directions, until the limb becomes as 
long as the opposite one, and then by 
applying a splint, and binding it to the 
part by means of a roller. When there 
IS no deformity, the pulling is of course 
unnecessary. If there is much swelling 
about the broken part, a cold lotion is 
to be applied. This lotion may be thus 
made: — Mix a desseit-spoonful of 
Goulard’s extract and tw'o tablcspoon- 
fuls of vinegar in a pint of water. 
When the leg or aim is broken, always, 
if possible, get it to the same length 
and form as the opposite limb. The 
broken part should be kept per¬ 
fectly quiet. When a broken limb ij: 
deformed, and a particular muscle is on 
the stretch, place the limb in such a 
position as will relax it. This will in 
most cases cure the deformity. Brandy- 
and-water, or sal-volatile and water, 
are to be given when the patient is 
iaint. Surgical aid should, of course, 
be procured as soon as possible. 

ACCIDENTS FBOM EDGE 
TOOIiS, HABD BODIES, &c. 

In all recent wounds, the first con¬ 
sideration is to remove foreign bodies, 


Accounts. 

such as pieces of glass, splinters of 
wood, pieces of stone, earth, or any 
other substance that may have been in¬ 
troduced by the violence of the act 
which caused the wound. Where there 
is much loss of blood, an attempt 
should be made to stop it with dry lint, 
compressed above the part wounded, if 
the blood be of a florid colour; and 
below, if of adark colour. In proportion 
to the importance of the part wounded, 
will be the degree of the discharge of 
blood, and the subsequent tendency to 
inflammation and its consequences. 

ACCOUNTS. 

It is as significant as it is useful that 
this %vord should occur so early in our 
dictionary, for it is certainly one of the 
most important terms in domestic 
economy ; though, at the same time, it 
is one far too little considered and at¬ 
tended to. Without a good and accu¬ 
rate system of accounts no house can 
be well managed, and wc venture to 
affirm that a very large amount of the 
trouble and ruin which so often comes 
upon families is to be referred to the 
neglect of, or inattention to, this most 
necessary point, 'fhere arc but three 
ways of living—within our means, up 
to our means, and beyond our means ; 
and there is but one way of knowing 
which of these we are pm suing, and 
this is by keejmig an accurate debtor 
and creditor account. Many poisons 
suffer themselves to be ruined by do¬ 
mestic extravagance, and when this is 
the case they appear quite unconscious 
how such a calamity could have come 
upon them ; and instead of taking all 
the blame to themselves, they seem to 
think that they are the victims of some 
unforeseen accident. Unforeseen it is 
indeed in their case, for they have gone 
on with their eyes blindfolded imtil 
such an amount of debt has been in¬ 
curred that it has become impossible for 
them to alter their course—they have 
dropped down with the tide so far that 
strength fails them in their efforts to 
row back. 

The system of booking is generally 
at the bottom of ah this j for it affords 
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Accounts. 

the greatest facility for the indulgence 
of extravai^nce. It is a very easy 
thing to give orders, and with some 
persons the pleasure of giving orders is 
almost irresistible. Credit also with 
those who start in a respectable walk in 
life has but little limit assigned to it, so 
that there is really nothing to check the 
indulgence of the pleasure of ordering 
unless present payment has to be maHe 
for what we fancy we want. This, 
however, is generally a safeguard which 
may be trusted; for the disinclination to 
part with ready money is with most 
persons quite as strong as the pro})en- 
sity to give orders for goods which need 
not be paid for at the time. The safest 
plan, therefore, is to have nothing what¬ 
ever to do with booking—to kecj) clear 
of tradesmen’s bills altogether, and to 
have nothing for which we cannot pay 
ready money. 

It must not, however, be considered 
that the payment of ready money does 
away with the necessity of keeping 
accounts. Where the articles re(iuired 
are so many and so various as of neces¬ 
sity they must be even in the most 
moderate establishment, every item 
ought to be noted down, or we shall 
find lliat the housekeeping is badly 
managed. It may be quite true that no 
debts have been incurred; but the 
money has not been properly or ju¬ 
diciously expended. Some articles have 
been purchased in much larger quanti¬ 
ties or at a much higher rate than they 
ought, and there is no money left for 
the procuring of many things eijually 
necessary or perhaps moie so than those 
tliat have been bought and paid for. 
The great use of accounts in .such cases 
is, that we may be able to compare our 
expenditure and to ascertain not only 
where wc have been in excess, but also 
where any saving can be eflected, or 
the money more judiciously laid out. 
If a certain sum of money a year has 
been agreed upon for housekeeping, it 
is quite as well to make this sum go as 
far as possible, and to use it for the 
lefficient management of our household, 
|by a due apportionment of it to the 
! different items which conduce a» our 


Acooimts. 

comfort and convenience. It is the 
efficient outlay of money that makes 
such a difference to exist among families 
living on the same means—a clifTerencc 
often so great that a stranger would say 
that the one mu.st have double the in¬ 
come of the other. The real cause of 
the difference i.s that the one manages 
well and the other badly. And we 
venture to affirm that if we were to look 
beyond the surface, it would be found 
that in one case there is an accurate 
system of accounts and everything re¬ 
quisite provided in its proper supply ; 
while, in the other, little or no attention 
is given to accounts; supplies and ex¬ 
penditure are left pretty much lo take 
care of themselves, with an expression 
of thankfulness .at the year’s end if the 
bills can be paid. Eveiy one who 
would follow a safe conrsfe and live 
within his means should set apart a 
certain portion of his incnme,for house¬ 
keeping expenses. If his income be a 
fixed and certain one, he cannot pvu- 
dently do otherwise ; and if his income 
be uncertain, it wdl be necessary that 
housekeeping expenditure be fixed at 
such a sum that there is no fear of its 
exceeding the limits of a yearly average 
of income, which should be placed as 
low as possible. The amount of house¬ 
keeping money mu.st, in all cases, have 
I'efercnce to what is to be included in it. 
There is a very wide difference of opi¬ 
nion as lo what shall be contained under 
the term “ housekeeping expenses.” 
Some persons include evei ylhing—not 
only all eating and drinking, wages, 
&c. &c., but rent, rates, taxes, and 
personal expenditure ; so that, having 
placed on the credit side of their 
account-book the full extent of their in¬ 
come, they make debtor side to contain 
every outlay ; and the balance, if any, 
will be the savings of the year. This 
is decidedly the simplest and safest 
mode of keeping accounts for small 
fixed incomes. All that is required i.s 
a ruled account-book, the left page lo 
contain the entry of all sums of money 
received, and the right page the entry 
of all payments. In larger incomec, 
when a fixed sum is allowed for hou.se- 
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keeping, tliis terra is taken in a much 
more limited sense. Tt is in such cases 
used to include all eating and drinking, 
firing, wages, &c-; while lent, &c., and 
pcreonal expenses, are omitted. How¬ 
ever, whatever plan is adopted, there 
should be a clear understanding as to 
what is to be includeil, and also how 
long the money is to last. Those who 
have to disburse housekeeping money 
under any circumstances should bear in 
mind that one jiart of the year is more 
expensive than another, and that there 
are casualties in every family demand¬ 
ing additional outlay, so that a reserve 
should always be made to meet con¬ 
tingencies. Sundries is a very con¬ 
venient but a very dangerous word in 
housekee]K*rs’ accounts. It is the most 
difficult of ^all items to regulate, and to 
its charge mu^t be laid much of the 
evil which results from living beyond 
our means. Tt is an easy matter to 
limit butchers’ and bakers’ bills, but it 
is by no means an easy matter to con¬ 
trol some bills. Though nothing more 
than a common account-book is abso¬ 
lutely needed, there are many excellent 
housekeepers’ account-books to be met 
with at any booksellei’s. I'hese will 
serve to assist those who may find any 
difficulty in the matter. Wc do not re¬ 
commend any one book in particular, 
.as there is a great similarity in the ar¬ 
rangement of all of llxim ; and some 
persons may prefer items classed one 
way and some another. Suffice it to 
observe that the least elaborate are the 
best, simidy for this reason, thai they 
are the most likely to be the best kept; 
and accounts are perfectly useless 
unless they are accurate, balances, 
monthly, quarterly, and yearly, will, in 
all cases, be found desirable. 

ACIDITY. 

The superfluily of acid which causes 
the irritation and pain couimonly called 
acidity of the stomach, may be neutral¬ 
ized by taking about a tcasjioonful of 
prepared chalk or calcined magne.sia in 
a wme-gliLssfulof w'ater; orby gradually 
dissolving in the mouth and su'allowing 
a little lump of magnesia; or by eating a 


Address. 

small quantity of dry rice ; or by an 
occasional small dose of King’s citrate 
of magnesia: if these are not successful, 
about 10 grairrs of burnt carbonate of 
soda with i grain of powdered rhubarb 
and I grain of ginger in a little warm 
water, two or three times a day, will 
generally give relief. 

ADDER’S POISON. 

Apply spirits of ammonia on lint to 
the])art, and give the patient frequently 
.small doses of ammonia and warm 
water, till medical aid arrives. 

ADDRESS. 

Much inconvenience is often experi¬ 
enced from not knowing how to address 
those who hold chflerent ranks in life ; 
and notwithstanding it is a great breach 
of etiquette not to give to people, both 
in conversation and in writing, their 
projicr titles, a very large amount of 
ignorance on the subject is found to 
exist. In England, besides a variety of 
offices which confer distinctive titles on 
the occupants of them, there arc five 
orders of nobility, distinguished by the 
different titles of Duke, Marquis, Earl, 
Viscount, and Baron. By these titles 
the persons to whom the dignity of the 
peerage inheres, are entitle d to he desig¬ 
nated. They are also entitled to other 
additions in the mode of address, as 
“My Lord,” “My J.orJ Maniuis,” 
“My Lord Duke;” also to prefixes, 
such us “High ami Mighty I’rince,” 
“ Most Noble,” “ Right Honourable.” 
All members of the families of peers 
have also their titles i/f honour. The 
lady of a peei has rank and titles cor¬ 
responding with those of her husband. 
All the soOsS and daughters of peers are 
Honourables; but tlie daughtere of 
Earls and Peers of a higher dignity are 
entitled to the distinction of being called 
Lady, and the younger sons of Dukes 
and Marquises are by custom addressed 
as “My Lord.” Lefus take the five 
orders in rotation. 

1 . Duke. All letters addressed to a 
Duke should be “To his Grace the' 

Duke of .” or, “To the Most , 

Noble the Duke of.” His sons 
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are Right Ilonourables and Lords, his 
daughters Right Ilonourables and 
Ladies. The sons and daughters of a 
Royal Duke are Princes and Ih incesses. 

2. Marquis. The title of a Marquis 
is “ Most Honourable;” and when ad¬ 
dressed by letter the direction should 
be, ‘ ‘ To the M ost Honourable the M ar- 

quis of .” His sons are Right 

I lonourables and Lords, and his daugh¬ 
ters Right Ilonourables .ind Ladies. 

3. Karl, When spoken to, an Lari’s 

title is “ My Lord,” when addressed by 
letter, “To the Right Honourable tlie 
Earl of .” 

4. Viscount. This is the next lower 
grade to an Earl, When spoken to, a 
Viscount should be addiesscd as “My 
J.ord” or, “My Loid Viscountwhde 
letters are addressed “'J'o the Right 
Honourable the Viscount . .. 'J'hc 
sons and daughters of Viscounts are 
simply ] lonourables. 

5. Baron. Tliis is the lowest title of 
the peerage, and those who possess the 
dignity are entitled to be addressed as 
Right Ilonourables. 

BaronHs and KnightSy W'ho arc not 
included in the peerage, are addiessed 
as Sirs, and their wives are Ladies. A 
letter to the former should be super¬ 
scribed “ To Sir X. Y,, Ilaronet,” and 
to the latter, “ To Sir X. Y,, Knight.” 

Resides these there are 
and others on whom special titles have 
been conferred. Archbishops have the 
ducal title of “Your Grace,” and take 
precedence of all dukes except those of 
royal birth. The Archbishop of Gan- 
terbury ranks as the first peer of the 
realm, the Lord Chancellor is next, and 
the Aichbishop of Yoik comes third. 
They are called also “ Most Reverend.” 
Bishops are styled Lords, and “ Right 
Reverend J>'athcrs in God. ” The wives 
of Spiritual Peers do not take titles 
from their husbands. Reverend is the 
title common to all clergymen under 
the rank of Archdeacon, whose address 
is “I’he Venerable the Archdeacon.” A 
Dean is the “Very Reverend the Dean 
of.” 

Other titles arc “ Worship,” which 
belongs to Magistrates and Corpora¬ 


tions. The Corporation of London is 
“ The Most Worshipful,” other Cor¬ 
porations are only “ Worshipful.” 

A lady who derives the title of 
Honourable by descent, as the daughter 
of an Earl or Viscount, if married to a 
private gentleman, is always addressed 
by her Christian name; thus “The Hon¬ 
ourable Mary,” “ The Honourable 
C'harlolte,” or “ The Lady Mary,” 
“ 7 'he J,ady Charlotte.” But the wife 
of a gentleman ndio himself bears the 
title of Honourable by virtue of birth or 
some official distinction, is addressed 
as the “ Honourable Mrs. A.” In 
writing to the Queen, the form of ad- 
diess IS “Madam, may it please your 
Majesty,” and the superscription ontlie 
loiter, “ To Her Majesty the Queen of 
luigland.” 

o • 

ADHESIVE PLASTER. 

Lhscful as strapping for cuts, &c.— 
Tngu’dh'ttis: ^ lb, of diachylon, and 
\ 07 .. of pounded yellow resin.— Mode: 
Put these into a jar, and melt them by 
the side of the fire, stirnng them con¬ 
tinually. When properly melted, and 
nearly cold, spread the plaster thinly 
on linen or thin leather. 'Phe plaster 
must be warmed before it is used. 

ADULTERATION OP FOOD. 

I. Every mistress of a house, or 
housekeeper, should most certainly be 
able to detect good food from bad. Good 
health and the enjoyment of life de])cnd 
materially upon the food we lake; too 
great caution, therefore, cannot be used 
against anything adulterated and dele¬ 
terious, Of course, in many articles of 
food, it is the experienced chemist only 
wlio can detect atlultcration; still, there 
aie, in the case of almost all articles of 
ordinary consumption, certain signs and 
evidences by wliich any individual, 
whether he has any knowledge of 
chemistry or not, can distinguisli that 
which is good from that wliich is bad. 
Care and observation are the only requi¬ 
sites. If we have purchased any manu¬ 
factured ai tides of food at a cheaper 
rate than usual, or, perhaps, at a less 
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price than the materials of which they 
are composed can be sold for sepa¬ 
rately, we may certainly suspect some¬ 
thing wrong. Some time ago that ex¬ 
cellent iue<Ucal journal the Lancet 
issued a commission for the e\amination 
of different articles of food. The extent 
of adulLeiation was found to be enor¬ 
mous, and especially so in all cases 
where any articles were olfered to the 
public at a cheap rate, as an inducement 
to jiurchase. 'I’he ingredients used for 
advUteralion, though, of course, at all 
times of Jess value than the things 
adulterated, were not at all tunes in 
themselves injurious. Adulterations ap¬ 
pear to be classified under three heads. 

First come those where spurious 
materials arc made use of to increase 
the quanlhy and weight of the genuine 
articles : these ingredients for adultera¬ 
tion being not necessarily injurious, but 
in every case cheai^er than the materials 
for which they are made tJie substitute. 

The second are those where ingre¬ 
dients are added to imjirove the ap¬ 
pearance of articles of bad quality, or 
to give an appearance of reality to 
articles that are not genuine. In this 
form of adulleiation, many very dele¬ 
terious and even poisonous ingredients 
are made use of. There arc included 
under it all colouring matters, often¬ 
times of a most deadly character,—led 
lead, arsenic, and preparations of cop¬ 
per and mercury. 

The third are those where spurious 
ingredients arc added to improve the 
flavour of articles of low quality or out 
of condition, to give an increase of 
pungency or bitterness where these 
qualities are needed, but do not exist. 
Of course, there are many occasions 
wherein all these purposes are cfifecled 
by one operation. The one material 
used for adultei-ation may, at the same 
time, give increase of weight and im¬ 
prove the appearance and flavour of an 
article of inferior quality, making it 
yield a higher profit at the expense of 
the purchaser. To guard against these 
tricks of trade, there is no safer plan 
than always to deal with tradesmen of 
respectable characters, and to be con- 


Agreement. 

tented to pay a fair price for the articles 
we purchase. No honest man can live 
by selling things at a “great sacrifice 
and wherever this piofession is made in 
articles of food, the purchaser may rest 
assured that he is being cheated in the 
quality of his goods, and it will be well 
for him if, at the same time, he escapes 
being poisoned into the bargain. 

AGBEEMENT. 

This is a term with which almost 
every householder at some time or 
other has something to do. It is usual, 
on taking a house for a teim of years, 
where the lease is a repairing one, to 
agiec for a lease to be granted on com¬ 
pletion of repairs according to specifica¬ 
tion, or otherwise. This agreement 
should contain the names and designa¬ 
tion of the parties, a description of the 
property, and the term of the intended 
lease, and all the covenants which are 
to be inserted, as no verbal evidence 
can be given to contravcit a written 
agi cement. It should also declare that 
the instrument is an agreement for a 
lease, and not the lease itself. The 
points to be settled in such an agree¬ 
ment are, the rent, the term, and es¬ 
pecially covenants for insuring and re¬ 
building in the event of a fire; and if it 
is intended that the lessor’s consent is 
to be obtained before assigning or un¬ 
derleasing, a covenant to that elFect is 
required in the agi ecment. In build¬ 
ing-leases, usually granted for 99 years, 
the tenant is to insure the property; 
and even where the agreement is silent 
on that point, the law decides it so. It 
is otherwise with ordinary tenements, 
when the tenant pays a full, or what 
the law terms rack-rent; the landlord 
is then to insure, unless it is otherwise 
arranged by the agreement or lease. 

It is important fordessee, and lessor 
also, that the latter does not exceed his 
powers. A lease granted by a tenant 
for life before he is properly in posses¬ 
sion, is void in law; for, although a 
court of equity will, “by force of its 
own jurisdiction, support a bon&'Me 
lease, granted under a power whiem is 
merely erroneors in form or ceremo* 
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nies,” and the 12 & 13 Viet. c. 26, and 
13 14 Viet. e. 19, compel a new lease 

to be granted with the necessary varia¬ 
tions, yet the lessor has no power to 
compel the intended lessee to accept 
such a lease, except when the person in 
remainder is competent and willing to 
confinn the original lease without varia¬ 
tions ; yet all these difficulties involve 
both delay, cost, and anxieties. 

In husbandry leases, a covenant to 
cultivate the land in a husbaudlike 
manner, and according to the custom 
of the district, is always implied ; but 
it is more usual to presci ibe the course 
of tillage which is to be puisued. In 
the case of houses for occupation, the 
tenant would have to keep the house in 
a tenantable state of repair during the 
term, and deliver it up in like condition. 
This is not the case with the tenant-at- 
will, orfiom yearto year, where the land¬ 
lord has to keep the house in tenantable 
repair, and the tenant is only liable for 
waste beyond reasonable wear and tear. 

AGUE. 

This complaint is very common in 
some parts of the country, and quite 
unknowm in others. Low, marshy 
places are most liable to it; but it is 
not confined to them. It is indicative 
of a low state of the system, and gene¬ 
rally yields to small doses of quinine, 
v/hich should be persevered in wlienever 
an attack is apprehended. The com¬ 
plaint being 01 a local character, there 
are many very good and simple local 
remedies. A very favourite and often 
very efficacious one is to beat up a new- 
laid egg in a glass of brandy, and drink 
it on going to bed. Another: take 30 
grains of snakeroot, 40 grains of worm¬ 
wood, 4 02. of the best powdered Jesuit 
bark, and 4 of port wine. Put 
these into a wine-bottie, shake it well 
each time before using, and take a 
fourth part of it twice a day, viz., the 
first thing every morning and on going 
to bed. Plalf the quantity is a proper 
dose for a child. When the fits arc 
very severe, they may be mitigated by 
taking a small dose of ipecacuanha, a 
scruple in an ounce of water, just 
sufficient for a slight emetic, about an 


hour before the attack is expected; but 
this should be avoided if possible, as 
tending to weakness. The extremities 
should be ke]il warm, and occasional 
perspiration promoted. 

AIR IN" ABARTMEETS, TO 
DISINFECT. 

Chlorine is the most effectual gas for 
the purpose of disinfecting the air in 
apartments. To produce chlorine for 
the purpose of fumigating or disinfect¬ 
ing, put 10 ounces of common salt well 
dneci, 2 ounces of powdered black 
oxide of manganese, into an earthen 
pan, together with 6 ounces of strong 
sulphuric acid, diluted with 4 ounces of 
water. The eartlienware vessel .should 
be ]>laced in hot sand. This will be 
sufficient for a room forty feet by twenty. 
It is found that chlorine^ will combine 
with pure lime and ]nire soda, making 
chloride of lime and chloride of soda, 
but that the affinity of chlorine for these 
substances is very weak. Chloride ot 
lime and chloride of soda are the sub¬ 
stances now used, as the most conve¬ 
nient and the most effectual preparations 
for the purpose of disinlecting. In 
c.ascs where infectious diseases are so 
near that danger is apprehended, chlo¬ 
ride of lime or of soda is tlie best known 
preventive; and it is so safe that it 
may be used wherever there are sick 
jratients, except in the commencement 
of fever, when it would be hurtful for 
them to remain in the roomwith the gas. 

air beds. 

These are very useful for invalids, as 
they maintain a unifurmly soft surface, 
and do not, like feather beds, take an 
unyielding impression from the weight 
of the body lying upon them. They 
require no “making,” as it is termed, 
and an invalid can, without difficulty, 
change his position upon them. They 
are made of some air-tight material. 
When in use they require to be filled 
with air; but when not in use, the air 
may l)e let off by means of the valve, 
and the bed folded up. Great care 
should be taken that the valve is in 
proper order, or the bed may collapse, 
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Alabaster Cements. 

and cause much annoyance to the 
I>atient. 

ALABASTEB CEMENTS. 

I, Finely-powdered plaster of Paris 
made into a cream with water. 2. Melt 
yellow resin, or equal j)arts of yellow 
resin and beeswax; then stir it in half 
as much plaster of Paris. The first is 
used to join and fit together pieces of 
alabaster or marble, or to mend broken 
plaster figures. Tlie second is used to 
join alabaster, marble, porphyry, Der¬ 
byshire spar, and any similar substances 
that will bear being heated. It must be 
applied hot, and the sl()nc must be 
made warm, Derbyshire and some 
other stones may also be joined liy 
heating them .sufficiently to inch a him[) 
of sulphui", with which their edges must 
then be smeared, aflc'i which they must 
be placed tugethcr, and held so until 
cold. Little deficiencies, as chips out 
of the comers, &c., may be filled up 
with melted sulphur or bleached shellac, 
coloured to any shade, as required. 

ALCHYMIST*8 LiaTHD. 

Make a strong solution of sulphate of 
copper ; if a piece of silver be dijipetl 
into this, it will come out unchanged, 
but if the polished blade of a penknife 
or a piece of pohihed iron be dijiped 
into the same solution, the iron will 
instantly put on the appearance of cop¬ 
per : tale the piece of silver, hold it in 
contact with the iron, and then, in this si¬ 
tuation, dip them iniothe.samc solution, 
and both will be covered with copper. 

ALCOHOli. 

This term so often occurs in recipes, 
and is used in such a vague sense, that 
it seems to require some little explana¬ 
tion. The word itself is of Arabic ori¬ 
gin, and is the chemical name for what 
is sometimes termed ardent spirit, some¬ 
times spirits of wine. Alcohol, hi>w- 
ever, is the intoxicating property of beer 
.and all fermented liquors, as well as of 
wine and spirits, generally so called. 
For all practical purposes, in ordinary 
recipes, uiat which is called alcohol is 
not to be taken to be pure alcohol; but 


Ale. 


that which contains it in a greater or a 
less degree ; viz., spirits of wine more 
or less strong, gin, brandy, &c. &c. 
What is called proof spirit is a mixture 
of nearly equal measure.s of water and 
of alcohol. It is this mixture which in 
our country is taken to regulate the 
spirit duty. 

ALE FLIP. 

Good for a cold in the head, and in 
all cases of sudden chill.— Ingredients: 
I pint of strong ale, 2 new-laid eggs, 
I tablcspoonful of moist sugar, nutmeg 
lo taste,— A/ode: Set the ale over the 
fire and let it just boil. Have ready 
the eggs well beaten up with the sugar 
and nutmeg, put them into a large jug, 
and at the moment of boiling pour the 
ale upon them gradually, beating up the 
com|H)Uud all the time. Then take 
another jug and jiom the flip backAvaids 
.ind forwards very lapidly, ‘frothing it 
into each jug. This operation is a very 
jmjioriaut one; it not only helps to cool 
the ale, l)Ut makes the flip very soft and 
finely frothed, in which state it should 
be drunk at once while warm. It will 
be found very beneficial if taken the last 
thing before going to bed. 

ALE, HOME-BREWED. 

One bushel and -4 of ground mall, 
and r pound of hops, aie sufficient to 
make iS gallons of good family ale. 
Tliat the saccliarine matter of the malt 
may be extracted by infusion, without 
the farina, ihe temperature of the water 
should not exceed 170“ F. The quan¬ 
tity of w'atcr should bo divided into two 
portioiK, one of which should be poui ed 
uj)on the malt as speedily as possible; 
and the whole being well mi.xed to¬ 
gether by active stirring, the vessel 
should be closely covered over for one 
hour, or if the weather be cold, for one 
hour and a half- If hard water be em¬ 
ployed, it shoiild be boiled, and the 
temperature allowed, by exposure lo 
the atmosphere, to fall lo about 165'’; 
but if rain-water be used, it may be 
added to the malt as soon as it rcAchcs 
that point. After standing the proper 
time, the wort must be drawn off into 
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_Ale._ 

another vessel, and the second portion 
of the water poured on, which should 
be allowed to mash one hour. The 
first wort may then be boiled with half 
a pound of hops for one hour, by which 
time the second mashinfj will be ready 
to be drawn off, and should be boiled 
for half an hour with a quarter of a 
pound of fresh hops. Tlie two liquors 
should now be mixed and cooled down 
to the temperature of 6o°, when l pint 
of j^ood thick yeast should he \\ ell stii i cd 
in ; and as soon as the fermentation is 
completed, the liquor may be draw’ii off 
into a cask previously rinsed with boil¬ 
ing water. When the slow fermenta¬ 
tion which will ensue has ceased, the 
ca^k should be loosely bunged for two 
clay.s, after which, if the liquor be left 
quiet, the bung may be jiropcrly 
fastened. A third mashing may be 
made for table beer. 

ALB OR BEER, TO RECOVER 
WHEN FLAT. 

Take 5 gallons from the hogshead of 
Hat ale or beer, and boil with 5 jiouiuls 
of honey ; skim the liquor well, and, 
when cold, put it back into the hogs* 
-.ead, and bung it up close. 

ALE POSSET. 

Useful to promote perspiration during 
a cold, lioil a sinrdl piece of crumb ol 
bread in ^ pint of new milk VN’arm 

])int of stiong ale, and jnii a hide 
nutmeg and sugar to i( ; pour the bod¬ 
ing milk ujion the ale, let it stand a 
muuiie to cleat, and drink it waim on 
going to bed. 

ALE, SPICED. 

Boil I quart of good ale with some 
nutmeg, beat up 0 eggs, and mix them 
with a little cold ale, then jioiir the liot 
ale to it, and return it se\eral times to 
ptevent it curdling ; waim, and stir it 
till sufficiently thick ; add a ]noce of 
butter, or a glass of brandy, and servo 
it with dry toast. 

ALKALINE DENTIFRICE. 

Ingredients: z 02. powdered talc, 
^ 02. of bicarbonate of soda, 4 grains o f 


Alkalis. 

carmine, 8 drops of oil of mint.— Mode: 
Mix the first three ingredients tho¬ 
roughly, and flavour with the oil of 
mint. 

ALKALIS, POISONING BY. 

TO COUNTERACT. 

The alkalis are: Potash, Soda, and A m - 
moitia, or common Smeiling-Salts, with 
their principal preparations— Pearlash, 
Soap Lees, Liquor L^otassic, Nitre, Saf 
L^ntnella, Hartdtorn, and Sal- Volatile. 
Alkalis are seldom taken or given with 
the view of destroying life. 'I'hey may, 
however, be swallowed by mistake.— 
Symptoms produced in those 7 Ciho hat e 
tra'allowed them. I'licre is at first a 
burning, acrid taste in, and a sensation 
of tightness rmnul, the throat, like that 
of stiangling ; the skin touched is de¬ 
stroyed ; retelling, mostlji followed by 
actual vomiting, then sets in ; the vo¬ 
mited matters often containing blood of 
a daik brc>\Mi colour, with little shreds 
of flesh here and there, and always 
changing vegetable blue colouis green, 
'riicre IS now great tenderness over the 
wluile of the belly. Alter a little 
while, great weakness, v/ith cold, 
clammy swe.ats, a quick weak pulse, 
and purging of bloody matters, take.s 
place. The brain, too, mostly be¬ 
comes afTcctcd. - Treatment: ( 1 ive t wo 
tablespoonfuls of vinegar 01 lemon- 
juice ill a glassful of whaler eery few 
minutes until the burning .sensation is 
relieved. Any kind of oil or milk may 
also be given, and will form soap when 
mixed with the poison in the stomach. 
Barley-water, guiel, arrowroot, Inisced- 
tea, d:c., are also vciy useful, and 
should be taken constantly, and in large 
(juantities. If inflammation should 
t.nke pl.ace, it is to be treated by apply¬ 
ing leeches and waim ^xippy fomenta¬ 
tions to the ])art where the pain i'- ino.st 
felt, and giving two lablespoonfuls <jf 
the tever-mixture every four houis. 
'I'he diet ill all these cases should only 
consist of arrowroot or gruel for the 
first few days, and then of weak bioth 
or beef tea for .some lime after. When 
very strong fumes of smelling-salts have 
in any way been inhaled, there is great 
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Almond Smtilsion. 

difficulty of breathing, and alarming 
pain in the mouth and nostrils. In 
this case let the patient inhale the 
steam of warm vinegar, and treat the 
feverish s)miptoms as before. 

ALMOND EMULSION, 

Useful for removing sunburns.— In- 
fftrdients; 4 oz. of blanched bitter al¬ 
monds, 4 pint of soft water. I’ound 
the almonds in a mortar, and beat them 
well into the water with a silver fork. 
When thoroughly beaten, strain off 
the liquid and bottle it for use. 

ALMOND PASTE. 

To remove freckles and make the 
skin soft and delicate .—Ingredients : 
I oz. of bitter almonds, i oz. of barley 
flour, a little honey.— Mode: Blanch 
the almonds and reduce them in a 
mortar to a fine powder; add in the 
barley flour and mix all into a smooth 
paste by adding the proper amount of 
honey. 

ALMONDS, TO POUND. 

Almonds are most easily pounded, 
and less liable to become oily, if dried 
a little in a very gentle degree of heat 
after they are blanched j they may be left 
in a wajm room for two or three days, 
lightly spread on a large dish or tin. They 
should be sprinkled during the beating 
with a few drops of cold water, or 
white of egg or lemon-juice, and 
pounded to a smooth paste. This is 
said to be more easily done when they 
are first roughly chopped, but we 
prefer to have them thrown at once 
into the mortar. 

ALUM, TO DETECT IN BBEAD. 

The use of alum in bread, notwith¬ 
standing it is expressly prohibited by 
Act of Parliament, is still very common. 
There can be no doubt about the ill 
effisets of it. *‘It is my deliberate 
opinion,” says Dr. Gibbon, “that, 
although alum is not a poison, yet that 
iti use in the manufacture of bread is 
inilurious to health, and concurs, indi¬ 
rectly, with other things, in increasing 


Alum Basket. 

mortality, especially of young children, 
the staple article of whose dietary is 
bread,” The bakers use alum because 
it increases the whiteness of bread and 
enables them to use an inferior flour. 
It also imparts to the loaf a neatness 
and lightness which, when made of in¬ 
ferior material, it can never obtain 
without it. The chemical action of 
alum on moistened flour is analogous 
to tanning. It destroys in a consider¬ 
able degree its nutritiveness. Itconverts 
the gluten of the flour into a kind of 
tough tenacious wash-leather, difficult 
of digestion. This gives the dough a 
firmness, and enables it to retain the 
thousands of little air-bubbles given off 
by the yeast, which constitute in it an 
apparent lightness. Hence flour so bad 
that it will not rise may be made “to 
rise” by means of alum. Another 
object in the use of alum is, that it pre¬ 
serves the upright form of the loaves, 
and enables them, as the baker ex¬ 
presses it, “to part clean” when the 
batch comes out of the oven. In the 
absence of chemical analysis, the un- 
alumed loaf may be distinguished from 
the alumed one by these characteristics t 
It is not so white ; it is not so bulky ; 
it is not so symmetrical; it bites shorter; 
and, above all, it is free from the sour 
taste which invariably attends the pre¬ 
sence of alum. There is also another 
test which is very important: unalumed 
bread a day or two old, crumbles with 
the greatest facility; whereas, alumed 
bread, however old, crumbles with 
difficulty. Of course, nothing short of 
a scientific analysis can speak positively 
as to the presence of alum m bread, 
but the hint we have here given ought 
to be quite enough to make us suspect 
the use of it, and to reject loaves wnich 
aie so characterized. 

ALUM BASKET, OBYS- 
TALLIZED. 

Dissolve alum in rather more than 
twice as much water as will be required 
to cover the basket and its handle. 
Put in as much alum as the water will 
take up. When it will take no more, 
it becomes a saturated solution of alum. 
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Amadou. 

Boil this solution in an earthen jar, or 
piphin, until it is reduced to nearly 
half its quantity. Then suspend the 
basket to be crystallized by a little stick 
across the top of the jar in such a 
manner that both b.asket and handle 
may be covered with the solution. 
The basket may be made of wire or 
sticks, but every part of it must be 
carefully bound over with yarn or 
worsted, so as to present a rough sur¬ 
face to which the crystals may attach 
themselves. It is of the greatest im¬ 
portance that the jar containing the 
basket be set away, while the crystals 
are forming, in some place where not 
even tlic slightest motion can disturb 
the process. The crystals may be co¬ 
loured by boiling any kind of clear 
dye in the solution ; for yellow, use a 
little gamboge, saffron, or turmeric; 
for red, cochineal ; for purple, a little 
logwood. 

AMADOU. 

This useful material is easily pre¬ 
pared. It may be obtained from several 
sorts of fungi, especially from the dif¬ 
ferent species of Polyporus. These hard 
and c6rky fungi should be cut into 
slices, the outer bark being removed 
with a sharp knife. The slices must 
then lie beaten soft witli a mallet until 
the substance can easily be pulled 
asunder between the fingem. In this 
state it is valuable for stopping haemor¬ 
rhages, and for other surgical purposes. 
It may also be converted into tinder by 
boiling it in a strong solution of nitre, 
drying it, and heating it again. To 
increase its power, the process may be 
repeated. It may also be rendered very 
inflammable by saturating it with gun¬ 
powder. The German tinder used by 
tobacconists is amadou soaked in nitre. 
Com-plasters also are made of amadou, 
one side of which is washed over with 
a strong gum, in order that the plaster 
may adhere to the foot. 

A.MEBICAM DBINKS. 

Our neighbours across the Atlantic 
ere celebrated for the variety of their 
drinks', which aae generally more ddi- 


Antibilious FiHs. 

cate in flavour than in name. Recipes 
for the preparation of some of the most 
approved will be found in the following 
pages, underthe titles of Sherry Cobbler, 
Gin-sling, Egg Nogg, Brandy-smash, 
Poney-punch, Night-cap, Cocktail, 
Mint Julep, Pineapple Julep, Ching- 
Ching, Knickerbocker, Sleeper, Loco¬ 
motive, &c. 

AMEBICAN QINGEB-BEEB. 

Ivf'ndimts : White sugar 5 lb., le¬ 
mon-juice I gill, honey \ lb., bruised 
ginger 5 or., water 4J gals.— Modet 
Boil the ginger in % quarts of water for 
half an hour; and then,add the sugar, 
lemon-juice, honey, and the rest of the 
water. Strain the whole through a 
cloth. When the mixture is cold, add 
a quarter of the white of an egg and a 
small teaspoonful of essence of lemon. 
Let it stand four days, and then bottle 
it. Ginger-beer made in this manner, 
and tightly corked, will keep six 
months. 

AMMONIAOAIi LOTION. 

Useful for bruises when the skin is 
not broken.— Ingredtenh: ^ oz. of li¬ 
quid subcarbonate of ammonia and 

oz. of camphorated spirit.— Mode: 
Mix them thoroughly in a bottle, and 
apply the lotion to the part with a soft 
rag. 

ANODTNE PLASTEB. 

Useful in any acute local pain, espe¬ 
cially of a nervous kind,— Ingredients: 
I drachm of powder of opium, i drachm 
of camphor, olivc-oil, i oz. of adhesive 
plaster.— Mode: Dissolve the opium 
and camphor with a little olive-oil; 
melt I oz. of adhesive plaster and work 
the other ingredients well and evenly 
into it. Lay the plaster on the part 
affected. 

ANTIBILIOUS PILLS. 

Ingredients: i drachm of powdered 
guiri scammony, ^ drachm of compound 
extract of colocynth, 4 drachm of Cas¬ 
tile soap, spirit or mucilage sufficient to 
make a paste. Divide thb quantity 
into 24 pills, and take one or two at 
bedtime for a dose. 
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ABTTl-CORBOSIVE OIIi. 

Take any quantity of olive-oil, put 
it into a wide-necked bottle, and insert 
therein a few coils of very thin sheet- 
lead ; cork the bottle and expose it to 
the sunshine for three or four weeks ; 
then pour off all that is quite clear. 
This oil will never corrode or thicken, 
and will be found very valuable for 
watchmakers’ purposes, and for all 
delicate machinery. 

ANTI-FBECKLB LOTION. 

Ingredients: 2 oz. of tincture of ben¬ 
zoin, I 07, of tincture of tolu, 4 drachm 
of oil of rosemary. Mode: Mix the 
ingredients well in a corked bottle. 
When required for use, add a tea¬ 
spoonful of the mixture to a wineglass¬ 
ful of water, an'd apply the lotion where 
required night and morning, gently 
dabbing it in with a soft linen cloth, 

ANTI-FBEOKLE LOTION, 
Another. 

Ingredients: i oz. of rectified spirit 
of wine, i drachm of hydrochloric 
acid or spirit of salt, and 7 oz, of 
water.— Mode: Mix the acid very gra¬ 
dually with the water, aud then add 
the spirit of wine. Apply this lotion 
where required by means of a camel’s 
hair brush or a piece of fiannel. 

ANTS. TO DESTROY. 

Where these are found troublesome 
in houses, they may be destroyed in the 
following manner :—Sprinkle a slightly 
moist sponge with dry while sugar. 7 'he 
ants will go into the cells of the sponge 
in numbers, and the sponge may then 
be thrown into boiling water, squeezed 
out, and sugared again, till all the ants 
are destroyed; or, they may be de¬ 
stroyed by pouring ammoniacal gas- 
water in their runs and nests ; and also 
in meadows, l>y the following simple 
method ;—Cut off the hillocks with a 
sharp spade, leaving a little mould to 
form a basin ; then pour in strong am- 
monlacal liquor; this will be found the 


Aperient Mixture. 

easiest and best method of getting rid 
of these troublesome little pests; or, 
again, slightly bruise some sage-leaves 
and strew them about the spots infested 
with ants, and in a short time they will 
disappear. 

A French agriculturist, M. Gamier, 
has just announced what he calls an 
infallible method forgetting rid of ants. 
In a comer of his garden infected with 
legions of these insects, he placed four 
saucers containing sugar - and - water, 
with the tenth of its weight of arsenic 
in the mixture. A number of ants 
immediately invaded the saucers, and 
were soon after seen staggering away; 
on the following day not a single one 
was to be found. 

APARTMENTS, TO PERFUME. 

The best and most simple method to 
diffuse the odour of any perfume 
tliroughi>ut an apartment is to make 
use of a spirit-lamp. Into this lamp 
put the essence or scent, which should 
not contain water. Provide the lamp 
with a thick lamp cotton, and place 
slightly above the cotton a small ball of 
.spongy platinum ; then set light to the 
wick, an<l when the platinum is red-hot, 
which will be the case in a few seconds, 
blow out the flame. The platinum 
ball will continue in a slate of ignition 
as long as any spirit lemains in the 
bottle, throwing off the perfume and 
vapour as it arises by means of the 
wick, and diffusing it generally through¬ 
out the whole apartment. In the ab¬ 
sence of a spirit-lamp, a narrow-necked 
bottle may be made use of; but care 
must be taken that it docs not crack 
when the cotton is alight. The lamp 
is the safest. 

APERIENT MIXTURE. 

Dissolve I 07, of Epsom salts in 

1 pint of senna tea ; take a quarter of 
the mixture as a dose, and repeat it in 
three or four hours if necessary. 

APERIENT MIXTURE suitable 
for Spring'. 

Ingredients: 2 oz. of Epsom salts, 

2 drachms of calcin^l magnesia, 60 
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Aperient Fills. 

drops of essence of peppermint, i pint 
of peppermint - water, and i quart 
• of spring water. — Mode: Mix well 
together; dose, one wineglassful every 
morning. 

APE III ENT PILLS (Dr. 
Murray’s). 

Ingredients: Compom^d extract of 
colocynth i6grs., subniuriatc of mer¬ 
cury (calomel) 4 grs.— Mode: Mix 
these, and divide them into five pills. 
Take two at bedtime and one the next 
morning, and repeat the dose if neces¬ 
sary. 

APEBIENT POWLEB FOB A 
CHILD. 

Scammony 3 grains, rhubarb 3 giains, 
jalap 3 grams, ginger i grain, 

APOPLEXY. 

In all cases of apoplexy, with the 
least possible delay, place the patient 
upon a couch in a sitting posture, the 
head well raised and supported; re¬ 
move the neckcloth, open the shirt and 
all other clothes; be careful to admi¬ 
nister nothing by the mouth. Send for 
a surgeon at once, and if one cannot be 
procured, apply six leeches to tlie tem¬ 
ples, if the pulse be strong. 

These fits may be divided into two 
kinds—the strong and the weak. 

I. The strong kind. —These cases 
mostly occur in stout, strong, short¬ 
necked, bloated-faced people, who arc 
in the habit of living well.'— Symptoms • 
The patient may or may not have had 
headache, specks before his eyes, with 
confusion of ideas and giddiness, fora 
day or two before the attack. When 
it takes places, he fills down insensible; 
the body becomes paralyzed, generally 
more so on one side than the other; 
the face and head are hot, and the 
blood-vessels about them swollen ; the 
pupils of the eyes are laiger than natural, 
and the eyes themselves are fixed; the 
mouth is mostly drawn down at '^ne 
cpmer; the breathing is like loud 
shoring; the pulse full and hard. 
— Treatment: Plage the patient imine- 


Apoplexy. 

diately in bed, with his head well raised; 
take off everything that he has round 
his neck, and bleed freely and at once 
from the arm. If you have not got a 
lancet, use a penknife, or anything 
suitable that may be at hand. Apply 
warm mustaid poultices to the soles of 
the feet and the insides of the thighs aj»d 
legs ; put two dn/ps of castor oil, mixed 
up with eight grains of calomel, on the 
toj) of the tongue, as far back as possi¬ 
ble ; a most important part of the 
treatment being to open the bowels as 
quickly and freely as possible. The 
patient cannot swallow; but these medi- 
cinci., esiiecially the oil, will lie absorbed 
into the stomach altogether independent 
of any vohmlary action. If possible, 
throw lip a warm lurjientine clyster 
(two lablespoonfuls of oil of turpentine 
in a pint of warm gruel),’or, if this can¬ 
not be obtained, one composed of about 
a (piart of warm salt-and-water and 
soap. Cut off the hair, and apply rags 
diplietl lu weak vinegar-and-water, or 
weak gin-and-water, or even simple 
cold water, to the head. If the blood¬ 
vessels about the head and neck are 
much swollen, pul from eight to ten 
leeches on the temple opposite to the 
paralyzed side of the body. Alway 
send for a surgeon immediately, and act 
according to the above rules, doing 
more or less, according to tlie means at 
hand, and the length of time ihilt must 
necessarily elapse until he arrives. A 
pint, or even a quart of blocxi in a very 
strong pei'son may be taken away. 
When the patient is able to swallou, 
give him the No. I pills and the No. i 
mixture directly, (The No. I pills are 
made a.s follows :—Mix 5 grains of calo¬ 
mel and the same quantity of antimonial 
powder with a little Inead-crumb: make 
into two pills, the dose for a full-growil 
person. For the No. i mixture, dis¬ 
solve an ounce of Epsom salts in half a 
pint of senna tea : take a ^quarter of the 
mixture as a dose.) Repeat these re¬ 
medies if the bowels arenotwell opened. 
Keep the patient’s head well raised, 
and cool as above. Give veiw hjw diet 
indeed ; gruel, arrowroot, and the hke 
When a person is recovering, he should 
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have blisters applied to the nape of 
the neck, his bowels should be kept 
well open, light diet given, and 
fati^e, worry, and excess of all kinds 
avoided. 

2. Thi weak kind. — Symptoms: These 
slacks are more frequently preceded by 
warning symptoms than the first kind. 
The face is pale, the pulse weak, and 
the body, especially the hands and legs, 
cold. After a little while, these symp¬ 
toms sometimes alter to those of the 
fiirst class in a mild degree.— Treatment: 
At first, if the pulse Ls very feeble indeed^ 
a little brandy-and-water or sal-volatile 
must be given. Mustard poultices arc 
to be put, as before, to the soles of the 
feet and the insides of the thighs and 
legs. Warm bricks, or bottles filled 
with warm watpr, arc also to be placed 
under the armpits. When the strength 
has returned, the body become warmer, 
and the pulse fuller and harder, the 
head should be shaved, and wet rags 
applied to it, as before described. 
Leeches should be put, as before, to the 
temple opposite the side paralyzed, and 
the bowels should be opened as freely 
and as quickly as possible. Bleeding 
from the arm is often necessary in these 
cases, but a non-professional person 
should never have recourse to it. Blis¬ 
ters may be applied to the nape of the 
neck at once. The diet in these cases 
should not be so low as in the former— 
indeed, it is often necessary, in a day or 
so after one of these attacks, to give 
wine, strong beef-lea, &c., according to 
the condition of the patient’s strength. 

It is very necessary to be acquainted 
with the distinction between apoplexy 
and several other complaints. 

Distinctions between Apoplexy and 
Epilepsy. —l. Apoplexy mostly happens 
in people over thirtyy whereas epilepsy 
generally occui-s under that age; at any 
rate, for the first time. A person who 
has €pileptic fits over thirty, has gene¬ 
rally suffered from them for some years. 
—2. Again, m apoplexy the body is 
paredyzedy and, therefore, has not the 
convulsions which take place in epilepsy, 
—3, The peculiar snoring will also 
dis^guish apoplexy from epilepsy. 


Aquariuxa. 

Distinctions between Apoplexy and 
Drunkenness. —i. The known habits of 
the person.—2. The fact of a person 
who was perfectly sober and sensible a 
little time before, being found in a state 
of insensibility.—3. The absence, in 
apoplexy, of the smell of drink on ap¬ 
plying the nose to the mouth.—^4. A 
person in a fit of apoplexy cannot be 
roused at all; in drunkenness he mostly 
can, to a certain extent. 

Distinction between Apoplexy and 
Hysterics, —Hysterics mostly happen in 
young, nervou.s, unmarried women; and 
are attended with convulsions, sobbing, 
laughter, throwing about of the body, 
&c. &c. 

Distinction between Apoplexy and 
Poisoning by Opium. —It is exceedingly 
difficult to distinguish between these 
two cases. In poisoning by opium, 
however, we find the particular smell of 
the drug in the patient’s breath. We 
should also, in forming our opinion, 
take into consideration the person’s pre¬ 
vious conduct—whether he has been 
low and desponding for some time be¬ 
fore, or has ever talked about commit¬ 
ting suicide. 

AaUABIXJM. 

A good aquarium is a great ornament 
in every house. In forming the bed of 
the fresh-water tank, says a writer 
of much experience, we should advise 
the use of sharp sand only, with a few 
pebbles, the whole washed previously. 
Writers on aquarian subjects have in¬ 
variably recommended the use of mould; 
but the tank can be kept more free 
from objectionable vegetable growths, 
and hence more brilliantly transparent, 
if pure sand be used; while all the or¬ 
dinary weeds, Vallisneria, Anacharsis, 
lilies, &c., grow just as well in sand as 
in mould; andu the barbel are inclined 
to stir it up with their bearded snouts, 
there is no muddy deposit on the sides 
of the vessel in consequence. Indeed, 
when a hungry loach smells a worm, 
he will stir up the bottom as violently 
as a cook would stir up batter; and if 
there be any solvent matter there, the 
leaves of Vallisneria and Stratoides will 
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soon be coated with slime, and upon 
that slime fucus will soon appear. 

As to the plants for a fresh-water 
tank, there is scarcely a weed to be 
found in any brook or river but may be 
safely transplanted to it, a little wash¬ 
ing and trimming being necessary to 
remove decaying matter. Vallisneria 
spiralis is essential, for it is one of the 
best oxygen-makers, a free grower, 
and very elegant in outline ; the great 
water-soldier (Stratoides), with its spiny 
leaves shaped like those of the Yucca 
gloriosa, and with its elegant oiTshoots 
starting up like so many umbrella- 
frames on very long stems, is another 
good oxygen-maker. The new waler- 
weed, Anacharsis alsinastnim, the 
pretty Ranimculus aquatalis, Myrio- 
phyllum spiratum, and Potomageton of 
any species, besides the smaller kinds 
of water-lily, flourish amazingly, and 
give the tank a fresh and luxuriant ap¬ 
pearance. To those w'ho live in the 
north, we commend a little plant which 
may be found on the shallow margins 
of lakes at great elevations. It is the 
pretty awl-wort, Subularia aquatica, a 
member of the extensive family of 
Cruciferse. It produces numerous rush¬ 
like leaves, each of them curved at the 
point like a cobbler’s awl—whence its 
name; and in July sends up a little 
head of tetraform white blossoms very 
like those of the water-cress. 1‘hough 
somewhat rare, it takes to its in-door 
home kindly, and blooms freely be¬ 
neath the surface, very much to the as¬ 
tonishment of non-botanical observers. 
Unlike the marine tank, the fresh-water 
vessel may be stocked with fishes and 
plants at the same time; but the pre¬ 
caution must be taken to throw in a few 
handfuls of some common weed, which 
should be left to float about and supply 
oxygen until the plants in the bottom 
have taken root. 

A mass of floating weeds is a decided 
improvement to the tank, and creates a 
rich green shadow, in which the fish 
delight, and most of the succulent 
wee^ from brooks will flourish in this 
way for months, and even increase 
greatly by the man/ white rootlets they 
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send down from their joints, some of 
which will probably reach the bottom 
and produce a forest of vegetation. 

Among the animal stock, minnows, 
carp, barbel, stone-loach, perch, dace, 
roach, bream, bleak, and chub, and 
water-lizards are all suitable. Dace and 
roach are the most delicate; carp and 
minnows the most hardy. We have at 
the present lime, continues the writer 
to whom we are indebted for these 
interesting notices, above a hundred of 
various kinds of fresh-water fish, some 
of them so tame as to take food from 
the hand, and even nibble the fingers 
sharply; they swarm to the side of the 
vessel when we tap it with the finger¬ 
nails, and will hunt a piece of bread or 
white of egg, as we move it up and 
down outside, in a lively style, that 
would make phlegmatic aulness laugh 
itself into hysterics at any time. 

The molluscs to be most strongly re¬ 
commended are Planorbis corncus, a 
handsome snail of a ram’s-bom shape, 
Paludina vivipara, all the kinds of 
Lymnca, Bithinia tentaculata, and the 
veiy useful bivalves ; the swan mussel, 
Anodon cygneus, and the dark mussel, 
Unio pictorum. Though we recom¬ 
mend these, we are bound to add that 
the Lymnea, though good cleaners, are 
given to the vice of eating the Vallis- 
ncria and the Stratoides ; that Paludina 
is of little use as a cleaner, his beauty 
only recommending him; ami that 
Planorbis is the best of all cleaners, 
and rarely deserts the side of the vessel, 
where snails should remain as much as 
possible. 

In every case, the success of an 
aquarium depends upon the atljustment 
of a fair balance of forces, and if care 
be taken to remove any matter that 
might decay and create corruption, and 
to iiitrcxluce only such animal life as the 
plants are able to supply with oxygen, 
death will then be a rare event. The 
water should he changed ai all. 
That is one of the leading features of 
the aquarium; and if you cannot keep 
your stock in health without a change 
of water, depend upon it you have gone 
the wrong way to work, and must begin 




i6 DICTIONARY OF 

Areoa-Nut Tooth«Fowder. 

again de novo. An important matter is 
to avoid overstocking; keep down the 
amount of animal life until the plants 
are strong, and then increase it slowly, 
so as to see your progress safely. 
Whenever you find your fislies gasping 
at the surface, be sure that there is an 
insufficiency of oxygen, and shift a few 
to another vessel; for whenever a fish 
stands upon his tail at the surface for 
any length of time, it is certain that 
disease is at work, and that his hours 
are numbered, 

ABEOA-NTTT TOOTH-POWDEB. 

Ingredients: 3 oz. of areca nut, i oz. 
of cuttlefish bone, cloves or cassia.— 
Mode : Reduce to a ^'ely fine charcoal 
2.i oz. of areca nut, .and pound as finely 
as possible the other J oz, in its raw 
state. The aittlefish bone must also 
be finely powdered. Mix these in¬ 
gredients U'cll together, and flavour with 
cloves or cassia according to taste. 

ABMENIAN CEMENT. 

A valuable cement much used in 
Turkey, and in the East, for setting pre¬ 
cious stones in articles of jewellery,— 
Ingredients: Five or six jneces of gum 
mastich the size of a large jica, spuits 
of wine, isinglass, Fiench biandy or 
strong rum, two .small jiieces of gum 
galbanum or ammounicura, — .• 

Dissolve the gum mastich in as much 
spirits of wine as will just render it 
liquid; then in another ve..sel dissolve 
as much isinglass (pieviousiy softened 
in water, but well drained) in as much 
brandy or nun as will make a 2 oz. 
phial of strong glue ; add to this the 
gum galbanum or ammoniacuiii, wdiich 
must be reduced to a powder, and dis¬ 
solved by stilting. After this mix by 
heat the two quantities; keep the glue iu 
a closely-stopped bottle, and before 
using it set the bottle in warm water to 
render it liquid, 

abnica. 

Tincture of arnica.is one of the most 
useful and valuable applications for 
bruises, and indeed for all sorts of flesh 
vrotinds, whether tlie skin be bx-okeu or 
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not. An ounce of the tincture wall cost 
about IS. It should be kept upright in 
a well-corked bottle. When required 
for use, the general proportions should 
be one part of arnica to ten parts of 
cold spring w'ater. It should be applied 
three or four tunes a day on a piece of 
soft lint. 

ABOMATIO TINOTUBB. 

Useful to remove languor and pro¬ 
mote digestion and apj^etite. Ingre¬ 
dients : I i oz, of Pemvian bark 
bruised, i oz. of dried and bruised 
orange-peel, i pint of brandy. Mode : 
Infuse the other mgreilients in the 
brandy for ten days, shaking the bottle 
eveiy day; then let it settle for two 
days, and jjour the clear liquid. A 
teaspoonful may be taken in a wineglass 
of water twice a day. After the first 
infusion, another pint of spirit may be 
put on the dregs and remain two or 
three weeks. 

ABOMATIO VINEGAB. 

Ingirdients: 2 quarts of best vinegar, 
2 oz; of .sage-leaves, 2 oz. of rosemary, 
2 oz. of mint, 2 oz. of rue, and 2 oz. of 
wormwood, J oz. of camphorated spirits 
of wine. Mode: Put the vinegar, with 
the sage, rosemary, mint, rue, and 
wormwood, into a jar, and let U stand 
by the side of the fire for a wxek ; then 
strain it, and add the spirits of wane. 

ABBOWBOOT. 

This most excellent product, so use¬ 
ful in all cases of sickness when the 
patient cannot take solid food, shoukl 
be kept in every family. Great care, 
however, must be taken to procure the 
genuine article, for experience has 
proved that arrowroot is very frequently 
adulterated, nt!ft perhaps with anything 
deleterious, but wdth substances of in¬ 
ferior quality and of less value. Po¬ 
tato-starch, tapioca-starch, and sago, 
are generally etnjiloyed for the purpose. 
Good arrowroot cannot be purchased at 
a less price than is. 6d. per pound, 
Anything sold in the name of arrowroot 
under this price caqpot be genuine. In 
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order to ascertain whether arrowroot 
be genuine or not, the following tests 
may be made use of by the unprofes¬ 
sional. Mix real Maranta arrowroot 
with twice its weight of concentrated 
muriatic acid, and the result will be an 
opaque paste. Do the same with 
arrowroot adulterated with potato- 
starch, and the result will be transpa¬ 
rent and jelly-like. Potato-starch, also, 
when boiled with water and sulphuric 
acid, evolves a peculiar and disagree¬ 
able odour, which is not the case with 
genuine arrowroot if treated in the 
same manner. Again, alcohol or pure 
spirits of wine extracts from potato- 
starch an acrid oil, not contained in 
true arrowroot. 

ARSENIC, POISONING BY, TO 
COUNTERACT. 

Mostly seen under the form of white 
arsenic, or fly-powder, and yellow 
arsenic, or king^s yellow .—Symptoms 
produced in those who have swallo^ved it: 
These vary very much, according to the 
form and dose in which the poison has 
been taken. There is faintness, de¬ 
pression, and sickness, with an intense 
burning pain in the region of the 
stomach, which gets worse and worse, 
and is increased by pressure. There is 
also vomiting of dark brown matter, 
sometimes mixed with blood; and 
mostly great thirst, with a feeling of 
tightness round, and of burning in, the 
throat. Purging also takes place, the 
matters brought away being mixed with 
blood. The pulse is small and in*egular, 
and the skin sometimes cold and 
clammy, and at others hot. The breath¬ 
ing is painful. Convulsions and spasms 
often occur.— Treatment: Give a couple 
of tcaspoonfuls of mustard in a glass of 
water, to bring on or assist vomiting, 
and also use the other means recom¬ 
mended for the purpose. A solution, 
half of lime-water and half of linseed- 
oil, well mixed, may be given, as well 
as plenty of arrowroot, gruel, or linseed- 
tea. Simple milk is also useful. A 
little castor-oil should be given, to 
cleanse the intestines all the poison, 


Articles of Dress. 

and the after-symptoms treated on 
general principles, 

ARSENIC SOAP. 

Recipe .— 

Arscnici O.xydi, |j. 

Sapoms, ,^j. 

Potassac Carlx>natip, 5'’]. 

Aqua saturata, 5 'j. 

C amphorae 51J. 

This soap is used by bird-stuffers in 
preparing tlieir skins. It may also be 
employed in the preparation of the 
.skins of all animals, and it is a vciy 
excellent dressing for skins that have to 
be packed and sent from one country 
to another. Great care must be taken 
in the use of it, as from the quantity of 
arsenic it contains, it is very poisonous. 

ARTICLES OP DRflSB, TO 
REJjJOVATE. 

Oils and fils arc the substances ■which 
form the greater part of simple stains. 
They give a deep shade to the ground 
of the cloth; they continue to spread 
for several days; they attract the dust 
and retain it so .strongly, that it is not 
removable by the brush; and they 
eventually render the stain lighter-co¬ 
loured upon a dark ground, and of a 
disagreeable grey tint upon a pale or 
light ground. The general principle of 
cleansing all spots consists in applying 
to them a substance which shall have a 
stronger affinity for the matter com¬ 
posing them than this has for the cloth, 
and which shall render them soluble in 
some liquid menstruum, .such as water, 
spirits, oil of turpeulinc, &c. Alkalis 
would seem to be jiioper in this point 
of view', as they are the most' powerful 
solvents of grease; but they act too 
strongly upon silk .and wool, as well .is 
change too powerfully the colours of 
dyed stuffs, I0 be safely applicable in 
removing stains. The best substances 
for this purpose are: — 1. Soa]).-^2. 
Chalk, fullers’ caith, soap-.stone (stea¬ 
tite, or French chalk). These should 
be merely diffused through a little 
water into a thin paste, spread lyaon 
the slain, and allowed to dry. The 
spot requires now to be merely bru.shcd. 
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—3. ’Ox'gall and yolk of eggs have the 
property of dissolving fatly bodies 
without affecting perceptibly the tex¬ 
ture or colours of cloth, and may 
therefore be employed with advantage. 
The ox-gall should he purified, to pre¬ 
vent its greenish lint from degrading 
the brilliancy of dyed stuffs, or the 
purity of whites. — 4. The volatile 
oil of turpentine will only take out 
recent stains, for which purpose it 
ought to be previously purified by dis¬ 
tillation over quick lime. Wax, lesin, 
turpentine, pitch, and all resinous bo¬ 
dies in general, form stains of greater 
or less adhesion, which may be dis¬ 
solved out by pure alcohol. The juices 
of fruits, and the coloured juices of all 
vegetables in general, deposit upon 
clothes marks of their peculiar hues. 
Stains of vine, mulberries, black cur¬ 
rants, cherries, liquors, &c. &c., yield 
only to soaping ■with the hand, followed 
by fumigation with sulphurous acid ; 
but the latter process is inadmissible 
with certain coloured stuffs. Iron- 
mould or rust stains may be taken out 
almost instantaneously with a strong 
solution of oxalic acid. If the stain 
is recent, cream of tartar will remove 
it. 

ABTIFICIAL CHELTENHAM 

WATEB. 

Ingredients: 1 drachm of Rochelle 
salt, 25 grains of carbonate of soda, 
5 grains of chloride of sodium, 7 drops 
of sulphuric acid. Mode: Fill common 
soda-water bottles nearly full with pure 
spring water, and add to each bottle 
the different ingredients and the quan¬ 
tities given: cork and wire the bottles 
immedi.'ilely. 

ABTIFIOIAL COBAL FOB 
BOOK-WOEK. 

Take four parts of yellow resin and 
one part of vermilion, and melt them 
together; dip twigs, cinders, or stones 
in this mixture, and it will give them 
the appearance of coral. The pieces 
axe applicable to rock-work, grotto, or 
any fancy work, as a substitute for 
tjiat costly article. 
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ABTIFICIAL ICE. 

Ice, which is not only an article of 
luxury, but so indispensably necessary 
in many cases of severe illness, and, at 
the same time often so difficult to be 
procured, may readily, at all seasons, 
be had hy attending to the following 
easy diiections. Take a common stone 
gallon bottle, put into it 7 pints of clear 
spring water quite hot, and add to it 
2 oz. of refined nitre. Put a good 
sound bung into the bottle, and let it 
down into a deep well. In about three 
or four hours the w'aler will be frozen. 
Evaporation will be more rapid, and 
the process consequently hastened by 
lifting the bottle occasionally, so that 
it may, for a few minutes, remain out 
of the water. Of course, the bottle 
must be broken to procure the ice, 
which will be very cheaply purchased 
at such a. cost. 

ABTIFICIAL SEA-WATEB. 

Sea-water is so beneficial in all cases 
ofloc.al debility, and often so difiicult 
to be obtained, that any good imitation 
of it must be considered a great boon. 
The following mixture possesses most 
of the properties of pure sea-water, and 
will be found an excellent substitute 
when it cannot be procuied. Ingres 
dients: i gallon of pure spring water, 
2 oz. of common salt, \ oz. of muriate 
of m.ngiicsia, 3 drachms of muriate of 
time, I drachm of suliihalc of soda, 

I drachm of sulphate of magnesia. 
Mode: Stir these ingredients well to¬ 
gether till all are melted, whcii the 
■water will be fit for use. 

ABTIFIOIAL YEAST. 

Ingrediestk: Potatoes, molasses Jth 
the weight of the potatoes, good home¬ 
brewed yeast about the same bulk as 
the molasses. Mode: Boil the potatoes 
until perfectly soft and begi^ing to 
break; reduce them to a thin pdste with 
boili ng water, then well mix witn them the 
other ingredients before the fire if the 
weather be cold. The mixture ■will 
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Asiatio Dentifrice. 

soon begin to ferment, and when fer¬ 
mentation is at its height this yeast is 
ready for use. 

ASIATIC DBNTIFBIOi:. 

Ingredients: z^oz. of prepared oyster- 
shells, 2i oz. of prepared red coral, 
i4 oz. of Venetian red, and oz. of 
pumice-stone, ^ of fluid drachm of es¬ 
sence of musk, and the same quantity 
each of essence of vanilla and oils of 
cloves and cassia. Mode: Mix the first 
four ingredients thoroughly, and then 
add the scents, 

ASFHAIiTD FOB WAIiBS AND 
SHBD FLOOBS. 

Materials: Coal-tar, road-sand, or 
coal-ashes. Mode: Level the place in¬ 
tended to be covered with asphalte, 
give it a thin coat of tar, and sift over 
this some dry road-sand or coal-ashes. 
Let it harden, and repeat the operation 
four or five times. 

ASTHMA. 

There are many simple remedies for 
the cure or alleviation of this distressing 
complaint. Here, however, as in other 
c.rses, the same remedy will not suit 
everybody. The following have all 
been tried and found of benefit: i. Let 
the patient take a pint of cold water 
every morning; and, immediately after, 
wash his head in cold water; also let 
him use a cold bath occasionally.—2. 
Cut I oz. of stick-liquorice into .slices, 
steep it in a quart of water twenty-four 
hours, and when the complaint is Avorse 
than usual let the patient use this as his 
common drink.—3. Let him take half a 
pint of tar-water twice a day.—4. I.et 
him live a fortnight on nothing but 
boiled carrots.—5. Lot him drink from 
ten to twenty drops of elixir of Aotiiol in 
a wdneglass of water three or four times 
a day.—6. Into a quart of boiling AH'ater 
• let him put a teaspoonful of balsamic 
ether, and inhale the steam through a 
fumi^ator twdee a day.—7. When the 
asthma is of a diy or convulsive cha¬ 
racter, the juice of common radishes 
may be expressed and administered in 
smdl doses, and new milk taken night 
and morning. ^ 
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ASTHMA, BELIEF FOB. 

The folloAving simple contrivance 
will frequently be found to give relief 
to those who suffer from difficulty in 
breathing, arising from asthma and also 
from other causes: Keep a kettle of 
water boiling upon the fire, or over a 
spirit-lamp, and affix to the spout of it 
a tin tube, of such length and form as 
.shall serve fo throw off the steam in 
front of the patient. This will create a 
moist, warm atmosphere, and prevent 
that distressing sensation w'hich is 
always occasioned to asthmatic patients 
bjf breathing the dry cold air of the 
night. 

ATMOBFHEBIC CHUBN. 

This is an American invention, and 
a most useful and valuable one. In the 
operation of the apparatus the process 
of churning is effected upon an entirely 
new principle—butter being produced 
by atmospheric action—the air being 
forced in intermittent or continuous 
currents into tlie midst of the milk or 
cieam contained in the cylinder. This 
is accomplished by working the tube or 
plunger up and down within the cylin¬ 
der, keeping its disc, or fl^ge, always 
below the surface of the milk or cream. 
When the plunger is raised, a partial 
vacuum i.s created beneath the surface 
of (hefluid, which causes the air to rush 
dowm through the hollow stem W'ith 
great force. When the plunger is 
forced downward, the valve atlhe upper 
end of the tube Avill be closed, and the 
air below the plunger will be expelled 
rapidly through the fluid; by means 
of M'hich the globules containing the 
butter will be expanded, opened, and 
the butter liberated. 

This justly celebrated churn makes 
butter from fresh milk in ten minntes^ 
without using any chemical prejiara- 
tiun, leaving the milk perfectly sw'eet, 
and suitable for family use ; it is there¬ 
fore a very valuable acquisition to fami- 
lie.s keeping few cow'S, It is also 
indispensable for dairy use, as it pro¬ 
duces more butter, and butter of finer 

c 2 
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quality than any other instrument for a 
like purpose now known to the public. 
It is extremely simple, with no ma¬ 
chinery to get out of order, is easily 
cleaned, and is the cheapest churn in 
ike world. 

By the use of this invention, gentle¬ 
men keeping but one or two cows are 
enabled to supply themselves with ex¬ 
cellent sweet butter, made directly from 
fresh milk, without waiting for the 
cream to rise. The milk, after churn¬ 
ing, remains just as sweet as before, 
and is suitable for lea, coffee, pics, 
cakes, or any domestic use for which 
milk is ordinarily required. 

The butter produced from fresh sweet 
milk by this apparatus is of fine creamy 
texture and delicious flavour, far sur¬ 
passing the best qualities of butter made 
by the ordinary methods of churning. 
The larger sizes of these chums arc 
adapted to daily puiqioses, and arc 
constructed to churn from twenty to 
forty gallons of milk or cream. 

Directions for Use ■ i. When milk 
is to be churned, it should be allowed 
to stand, after milking, until the animal 
heat has escaped from it, which condi¬ 
tion may be readily known by the milk 
being of the same temperature as the 
surrounding air. The use of a ther¬ 
mometer is advised. 

2. The cylinder should fie filled 
about half full. To insure the certainly 
of producing buter from milk in 
ten minuiesy the tempciature ol the 
milk .should be from 70 to 75 degrees, 
and cream 65 to 70 degrcv'^s. 'J’lie 
proper degree of heat may be obtained 
by placing llie churn containing the 
milk or cream in warm or cold water, 
as the case may require; water for 
warming the milk or cream should 
never be more than 98 degrees. 

3. When churning very tliick cream, 
warm or cold water or milk, accouling 
to the temperature required, should be 
mixed with it in order to make it of 
similar consistency as milk, to facilitate 
the easy working of the chum. In 
churning below the temperature of 
65 degrees, the milk will sometimes 
become frothy, in which case it is ne- 


Attar of Boses. 

cessary to place the chura in warm 
water, in order to attain the proper 
temperature. 

4. Before commencing to churn, 
the plug cairying ihc valve should 
be fitted tightly in the upper end of 
the tube. 

5. The tube, or plunger, should be 
woikcd ux> or down (not too quickly for 
the first SIX or seven minutes), its tlisc 
or base licing always kept below the 
surface of the milk or cream; but at no 
time is it necessary to work too l.ibori- 
ousiy, and there is no risk of losing the 
biiltei by slojjping during the churning ; 
all that i'- requned is the ten minutes’ 
wc»rking lime. 

6. The butter will be formed on the 
loji of the milk or cream, and may be 
removed by lifting the disc or plunger 
one minute after churning, which time 
is ncccssaiy to allow the butter to 
settle. 

7. In cold weather it is advisable to 
churn in the kitchen, or a room vvith 
fire, where the temperature is al least 
60 degrees. 

8. In warm climates, where the na 
tuial temperature is 85 ti* 120 degree,-, 
Jl is neces.sary to euol the milk, by mu- 
rounding il with cold water. Buitei 
can be readily made a! 85 dcgiv'e, 
within the tune before staled, but woll 
be pale in colom, as is usual in hoi 
climates. 

ATTAB OF BOSES. 

The delicious perfume known by 
this name is a volatile oil, of soft con¬ 
sistency, nearly colourles-i, and which 
IS foi use dissolved in alcohol. 'J'lic 
best quality is prepared at Gha/itiooi, 
in Ilmdoostan. It is apt to be adul¬ 
terated with sandal-wood and other 
oils. In the spring of the year, the 
country about* Ghazipoor is a vast 
garden of roses, and presents a most 
beautiful aiipearance. The dowsers are 
gathered and steeped in stone jars filled 
with water. These are set out in the 
open air over-night, and early iit the 
morning the essential oil i.s skimmed 
off. This is the aitai% and the water is 
sold for ‘♦lose-water.” Two hundred 

a 
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AuBtriau Ointment. 

thousand well-grown roses are required 
to produce half an ounce of the 
altar; and this quantity, when manu- 
fachived, sells, if genuine, for about 
£12 at the Pinglish warehouses. It 
is \'ery difficult, hou'ever, to ob¬ 
tain the genuine article, as even the 
original manufacturers adulterate if. 

Directions -—Fill a large earthen 
jar, or other vessel, with the leaves 
of rose-flowers picked over and 
freed from all dust and dirt. 
Pour upon them as much pure spring 
water as will cover ihcin, and from 
sunrise to sunset, for six or seven days 
in succession, set the vessel where it 
Will receive the sun’s rays. At the end 
of the thiid or fourth tlay a niunher of 
particles of a fine yellow oily niafter 
will float i.m the surface, u’hich, after 
a day or two, vill galhei into a scum, 
q’his i'l the attar of loses. It must be 
l.d<.e'i up as often as it appears, with a 
piece of codon tied to a stick, and 
squeezed from this into a small phial, 
which must be kcjit coiked and lied 
uvci. 

AUSTBIAN OINTMENT, for 
Burns and Bruises, whore the 
Skin IS not Broken. 

Tntii edients • 3 oz, of ])owdoied car- 
bona'c of lead (ccrus>,a), 45 grains of 
pf"\(h-red caniphoi, 5 o/. ficsh hog’s 
laid. Mode. Melt the laid, and stir in 
the other ingredients, taking care to 
mi.v them well together. A]')p]y the 
ointment to the burn or bmisc on a 
piece of soft lint. 

AUTUMNAL COMPLAINTS. 

To oppose auiumnal complaints, and 
even cholera, piopeily so called, tliere 
seems no suier or bcitei means than 
cleanhne.ss, sobriety, .and judicious 
ventilation. Where there is dirt, that 
is the place for cholera; where win¬ 
dows and doors are keiit most jealously 
.shut, there cholera will find easiest 
entrance; and people who indulge in 
intemperate diet during the hoi cl.ays of 
autumn are actually courting death. 


Autumnal Complaints. 

To repeat it, cleanliness, sobriety, and 
free ventilation almost always defy the 
pestilence; but, in case of attack, im¬ 
mediate recoin se should be had to a 
physician. The faculty .say that a latge 
number of lives have been lost, in 
many seasons, solely from delay in 
seeking medical assistance. They even 
assert that, taken early, the cholera is 
by no means a fatal di.soi'der. The 
copious use of salt is recommended on 
very excellent authority. Other au¬ 
tumnal complaints there are, of which 
di.airluea is the woiNt example. They 
come on W’ith pain, flatulence, sickness, 
with or without vomiting, followed hy 
loss of appetite, general l.issitucle, and 
weakness. If attended to at the first 
appearance, they may .soon be con¬ 
quered ; for which purpose it is neces¬ 
sary to assist nature in throwing off the 
contents of the bowels, which may be 
done by means of the following pre- 
scn]>tion :—q'ake of calomel 3 grains, 
ihub.irb 8 grains; mix, and take it in 
a little honey or jelly, and repeat the 
dose three iiine.s, at the intervals of 
four or five hours. The next purpo.s». 
to ]>e answered is the defence of the 
lining membrane of the intestines from 
their acrid contents, which will bci best 
effected by drinking copiously of lin¬ 
seed tea, 01 ot a drink made by 
jiouring boiling water on quince-seeds, 
which are of a vciy mucilaginous 
naluio; or, what is -ilill better, full 
draughts of whey. If tlie complaint 
continue after these means have hecn 
employed, some astringent or binding 
medicine will be required, as the sub¬ 
joined;—Take of jirepaicd chalk 2 
drachms, ciimamon-ivater 7 02., .syriqi 
of poppies I 07 .; mix, and take 3 
lal)le-.i)oonfulb every four hours. .Shoukl 
this fail to complete the cure, 4 o/. of 
lincluie of catechu, or of kino, may 
be added to it, and then it will seldom 
fail; or a teaspoouful of the tincture oi 
kino alone, with a li.tle water, ev'cry 
three hours, till the diarrha*a is checked. 
While any symptoms of derangement 
are pre.sent, particular attention must 
be paid to the diet, which .should be 
of a soothing, lubricating, and light 
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Bad SmellB. 

nahire, as instanced in veal or chicken 
broth, which should contain but little 
salt. Rice,butter, and bread-puddings 
will be generally relished, and be eaten 
with advantage; but the stomach is too 
much impaired to digest food of a 
more solid nature. Indeed, wc should 
give that organ, together with the 
bowels, as little trouble as possible, 
while they are so incapable of acting 
in their accustomed manner. Much 
mischief is frequently produced by the 
absurd practice of taking tincture of 
rhubarb, which is almost certain of 
aggravating that species of disorder of 
which we have now treated; for it is a 
spirit as strong as brandy, and cannot 
fail of producing harm upon a surface 
which is rendered tender by the forma¬ 
tion and contact of vitiated bile. Our 
last advice is,,, upon the first appear¬ 
ance of such symptoms as are above 
detailed, have immediate recourse to a 
doctor, where possible. 

BAD SMELLS. 

The fumes from newly-roasted coffee 
will instantaneously and effectually re¬ 
move any smells, however bad, from a 
room after the cause has been got rid 
of. Place a few ounces of whole coffee 
in a coffee-roaster or iron pan over the 
fire, and while the fumes arc rising carry 
it about the room. It is a very simple 
remedy, and one which is always at 
hand. The smell of meal in an ad¬ 
vanced state of rlecompositiou will hang 
about a room for a long time, and so 
will the smell of a drain after it has 
been cleared out; but the fumes of 
newly - roasted coffee will entirely 
sweeten the apartment, however bad the 
smell j even musk, castoreum, and asa- 
foetida may be overcome by them. 

BALDNESS. 

Baldness arises from different and 
often from very opposite causes. It is 
not confined to any period of life; for 
though it is far more general in old age, 
it is not unfrequently to be met with in 
youth. Tlie cliief causes which give rise 
to baldness are severe sickness, fevers 
especially; too muclt constriction and 


Baldness. 

too much relaxation of the skin of the 
head. Want of cleanliness also will 
cause baldness, and so will the exclusion 
of air from the head by the constant 
wearing of a hat. Constriction of the 
skin of the head is itself freqiiently the 
result of fever, or violent cold. Relaxa¬ 
tion is the result of weakness, when a 
patient perspires on the most trivial ex¬ 
ertion ; relaxation of the skin lakes 
place, the hair falls off, and frequently 
permanent baldness ensues. Baldness 
which occurs in the decline of life is of 
course the most natural, for then the 
bulbs of the hair have lost their vitality j 
and, as with plants when the roots decay, 
the hair withers and falls off. Baldness, 
esi)ecially in early life, is not necessarily 
permanent. Without imtting our failh 
m nostrums which profess to make hair 
grow upon an old trunk, we may resort 
to remedies in some cases of lialdness 
with veiy great hope of success. If 
' the scalp when rubbed with the palm of 
the hand soon becomes red, it is almost 
certain that the baldness is not of a 
permanent character; while, on the 
other hand, there is little hope of effect¬ 
ing any good if the colour of the skin 
remains unaltered under friction. As 
remedies for baldness, any of the more 
stimulating hair-washes may be used ; 
but a decoction of boxwood i.s said to 
be the most successful. It w to be 
made as follows ;—Take four large 
handfuls of common box (Buxus sem- 
pervireus), boil it in three pints of 
water in a closely-covered &.nicepan for 
fifteen minutes, empty it into an earthen¬ 
ware jai, and let it stand for ten hours 
or more. Then strain it and add oz. 
of lavender-water. Wash the bald 
part of the head with this lotion 
once or twice a day. The lotion will 
keep in a well-corked bottle for some 
time. 

BALDNE80, TO PBEVBNT. 

That which may be found efficacious 
in one case will frequently not prove so 
in another. Several recipes for poma¬ 
tums and washes to strengthen the 
growth of the hair and prevent it from 
falling off will be found in the following 
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Balm of Gilead Oil. 

pages. Any of these may be tried. 
The under-mentioned recipes have 
frequently proved very beneficial. In- 
s^redients: 4 oz. of castor-oil, 8 oz. of 
Jamaica rum, 30 drops of oil of la¬ 
vender. Mode: Put these into a bottle. 
Shake the mixture well before using it, 
which should be done by dabbing the 
part with it three times a week and 
leaving it to dry. 

When baldne.ss is commencing, use 
the following pomade :—Macerate a 
drachm of powdered cantharides in an 
ounce of spirits of wine. Shake it well 
during a fortnight, and then filtci. 
Take ten parts of this tincture, ami rub 
it with ninety parts of cold lard, and a 
little essence of bergamot, or any other 
scent. Rub this jiomade well into the 
head night and morning. In ninety- 
nine cases out of a hundred, this appli¬ 
cation, if continued, will restore tlie 
hair. 

Another remedy for baldness is the 
following :—Take 4 or. of the finest 
honey : add to it yj oz. of clean, well- 
washed sand, which has been perfectly 
dried. Place the mixture in a retort, 
and subject it to distillation, c.arefully 
keeping the heat below the point suf¬ 
ficient to scorch the contents. This 
once much-csteemed mixture is called 
Honey-water for the Hair, 

The celebrated Dr. Dauvergne re¬ 
commends one ]>art of tar, ten parts of 
lard, together with a plentiful supply of 
fragrant substances to get rid ol the 
smell of the t.ar, as one of the best 
remedies for baldness. 

A very useful oil for baldness or to 
prevent the falling off of the hair may 
be made of half pint of oil of olives, 
or almonds, two drachms of oil of ori¬ 
ganum, one drachm of oil of rosemary, 
and forty drops of English lavender, 
well shaken together. 

BAI.M OS' GIIiBAB OUi. 

Useful for cuts and bums, &c. Take 
& half-pint bottle, and fill one-third of 
it with the flowers of the common balm 
of Gilead, lightly packed, and then pour 
in .sweet oil till the bottle is nearly full; 
shake it occasionally. After a few days 


Barley-water. 

it will be fit for use, but it is the better 
for long keeping ; the bottle, however, 
must be closely stopped. 

BAN'DAGBS. 

Cotton webbing, which is a material 
slightly elastic, being woven after the 
manner of the to])s of coltoii stocking.s, 
is the best thing for bandages when re¬ 
quired for sprains and other causes. It 
is sold by the yard, and kept by most 
chemists. Bandages to be used as wet 
band.iges foi lujrses’ legs are mostly 
made of thick flannel, to hold as inueh 
moisture as possible. Nothing, how¬ 
ever, for such a juirpose is equal to 
Spongio-piline, which can be cut the 
lengths rc(iuircd and lightly strapped 
round the legs. 

BANDOLINE FOB OJHE HAIB. 

1. Ingredients: i oz. of gum-traga- 
canih, \ pint of cold water, threepenny- 
worth of essence of almonds, two 
teasjioonfuls of old rum. 

Ifode: Put the guni-tragacanth into 
a wide-mouthed bottle wdth the cold 
water ; let it stand till dissolved, then 
stir into it the essence of almonds ; let 
it remain for an hour or two, w'hcn pour 
the rum on the toji. This should m.alic 
the stock bottle, and when any is re- 
quirccl for use, it is merely net cssary to 
dilute it with a little cold vvatcr until 
the desirccl consistency is oblamed, and 
to ke(']> it in a small bottle, well corked, 
for use. This bandoline, instead of in¬ 
juring the hair, a.s many other kind-s 
often do, improves it, hy increasing ua 
growth, and making it always .smooth 
and gios.sy. 

2 . Dissolve pow'dered gum-dragon in 
boiling water, and scent with attar of 
loses. 

BABLBY-WATBB. 

Ingredients: 2 oz. of pear barley, 2 
quarts of boiling vvate^', and l pint of 
cold water. 

Mode: Wash the barley in cold 
water, drain it, then put it into a saucc- 
an with one pint of cold water, and^ 
oil for a quarter of an hour; strain off 
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Barometer. 

the water and add two quarts of fresh 
boiling water. Boil it until the liciuid 
is reduced to half; strain it and flavour 
it witli lemon-juice for use. The 
nourishment of barley water may be 
much increased by adding 4 or 
I oz. of gum-arabic, and boiling it 
wdth the barley. 

BAKOMETEB, PLAIN DIREC¬ 
TIONS POB CONSULTINO 
THE. 

The rising of the mercury foretells 
fair weather, and its falling, rain, wind, 
snow, and storms. In hot summer, if 
the mercury falls, we may expect 
thunder. In Avintcr, a rising indicates 
frost, and falling, thaw. In bad weather, 
if the nieicuiy rises, notwithstanding 
the weather does not alter, a continu¬ 
ance of fair weather may be expected as 
soon as the 'change comes. In fair 
weather, when the same occurs, un¬ 
settled weather may be expected. If 
the mercury is unsettled, the weather 
will be so also. In the upright liaro- 
meter, to which these directions apply, 
it is useful to notice that the top of the 
column of mercury is sometimes flat, 
sometimes convex, and at other times 
concave. When it is flat or level, a con¬ 
tinuance of the same Aveather is indi¬ 
cated ; when it is convex, the mercury 
is rising ; and Avhen concave, it is falling 
—and the Aveather may, of course, be 
expected to correspond. 

BATH CHEESE, TO KIPEN. 

The cream cheese commonly knoAvn 
as the Bath cheese may be .speedily 
ripened by placing it on a bed of sting¬ 
ing nettles in a cool cellar. 

BATH, WABM AND HOT. 

These baths arc used whenever there 
is congestion, or accumulation of blood 
in the internal organs, causing pain, 
difficulty of breathing, or stupor ; and 
are employed, by their stimulating pro¬ 
perty, to cause a rush of blood to the 
surface, and, by unloading the great or¬ 
gans, produce a temporary inflamma¬ 
tion in the .slcin, and so equalize the 
circulation. The effect of the hot bath 


Beds. 

is to increase the fulness of the pulse, 
accelerate respiration, and excite per¬ 
spiration. In all inflammations of tlie 
stomach and bowels, the hot bath is of 
the utmost consequence ; the tempera¬ 
ture of the warm bath varies from 92 
deg. to 100 deg., and may be obtained 
by those who have no thermometer to 
test the exact heat, by mixing one 
measure of boiling with two of cold 
water. 

BATHING. 

Cold-Avater bathing, and especially 
cold .salt-water bathing, is generally 
beneficial. It is ahvays attended with 
benefit when a glow folloAvs the use of 
tlie bath; and when the glow is not ex¬ 
perienced, bathing in cold water should 
not be persevered in. Artificial means 
may be taken to promote the glow by 
tlie use of a coarse towel; but, for bath¬ 
ing to be safe it should follow at once 
a^ a natural re-action after the applica¬ 
tion of cold water. No bath, either hot 
or cold, should be taken either Avith an 
empty or full stomach. Two hours 
after eating is the proper time for 
bathing. 

BEABD, TO PROMOTE THE 
GROWTH OP. 

I. Mix olive-oil, 2 pints; attar of 
roses, I drachm; oil of rosemary, 
I drachm. It may be coloured red by 
steeping a little alkanet root in the od 
(with heat) before scenting it.—2. Take 
olive oil, I pound; oil of origanum, 
I drachm ; oil of rosemary, drachm. 
Mix them.—These oils can be used for 
the beard with great advantage. The 
latter will help to make it curl. 

BEDS. 

All beds should have their furniture 
removed, well j[>rushed and washed, if 
necessary, and themselves be taken to 
piece.s eveiy year. The woodwork of 
the beds, and especially the joints, should 
be washed with boiling water and yellow 
soap. Ill houses infested with those dis¬ 
gusting insects bugs, some one or other 
of the remedies under that head must 
be made use of.' 
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BEDS, TO KEEP AIBED. 

The best plan to keep beds aired that 
are not in use, is to place them under 
others that are. Nothing is more 
dangerous than a damp bed; and, on the 
slightest suspicion, a pan of hot coals 
should be passed over the bed—or, what 
is better still, the bed should be placed 
in front of a good fire and turned 
several times before it is slept in. If 
beds are allowed to gel very damp, the 
feathers contract a mustiness, which is 
very hard to be got rid of. 

BEDS, TO WABM. 

Heat the warming-pan before the fire, 
then fill it with hot sand instead of 
coals. The sand is far less dangerous 
and more efficacious, as it retains the 
heat longer. A little coarse brown 
.sugar may, with much benefit, be 
sprinkled on the hot sand or coal, when 
a warm bed is required to relieve pains 
in the limbs and weariness. 

BEEF TEA. 

Take 2 pounds of veiqr fresh beef, re¬ 
move eveiy bit of fat, and cut it up into 
small pieces about the size of the top of 
the finger, scoring it to let out all the 
gravy; place it in a jar with half a salt- 
spoonful of salt, half a clove, four pep¬ 
percorns, and a pint and a half of cold 
water. Tie over the top of the jar, and 
immerse it in a saucepan of water, allow¬ 
ing it to boil gently for two houns and a 
half. .Strain, and in order to remove 
any particle of fat that may be on the 
surface, pass silver paper, or a piece of 
stale crumb of bread, over it. If pre¬ 
ferred, boiled rice or tapioca may be 
added. 

BEEB, CHEAP. 

No production in this country abounds 
so much with saccharine matter as the 
shells of green peas. A strong decoc¬ 
tion of them so much resembles, in 
cdour and taste, an infusion of malt 
(termed wort), as to deceive a brewer. 
Th is decoction, rendered slightly bitter 


_Beer. 

with the wood-sage, and afterwards fer¬ 
mented with yeast, affords a very excel¬ 
lent beverage. The method employed 
is as follows :—Fill a lioiler with the 
green shells of peas, pour on water till 
it rises half an inch above the shells, 
and simmer for three hours. Strain off 
thelhiuor, and add a strong decoction of 
the wood-sage, or of hop, so as to render 
it pleasantly bitter; then ferment in the 
usual manner. The wood-sage is the 
best substitute for hops; and, being free 
from any anodyne property, is entitled 
to preference. By boiling a fresh quan¬ 
tity of shells ill the decoction, before it 
becomes cold, il may be so thoroughly 
impregnated with saccharine matter as 
to affoid a liquor, when feimcnted, as 
strong as ale. 

BEEB FININGS. 

Boil sole-skins in a little beer till 
they arc quite dissolved ; when cold 
they will mnn a thick, jelly-like sub¬ 
stance. Dissolve a tablespoonful or 
more of this, according to the size of 
the cask, in about a pint of beer, and 
stir it in at the bung-hole over the sur¬ 
face of the cask : as it settles it will 
clear the beer. If there is any fear of 
the cask working, leave the bung out 
for a day or two. It is not desirable to 
attempt to clear very new beer, for fear 
of selling the cask working; but it may 
be safely done after a fortnight. 

BEEB, TO GIVH A HEADING 
TO. 

Take eq^ual quantities of alum and 
sulphate of iron, and mix them together 
with a little beer. Pieces of the size of 
an acorn will be sufficient for an 
18-gallon cask. 

BEEB, TO IMPEOVB THE 
FLAVOUB OF. 

To every hogshead put I oz. of 
bruised ginger, ^ oz. of emves, i dozen 
ship biscuits, and lb. of fresh 
hops. These hops are additional to 
those used in tlie process of brewing, 
and .should be put into the cask at the 
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bunghole after the beer has ceased 
working. 

BBBB, MANAGEMENT OE. 

In cask .—The cellar in %\'hich beer 
is kept should be of an equal tempera¬ 
ture, ranging from 50 to 60 degrees. 

It is most important that the vent- 
peg be kept tightly in the cask; and 
when removed, to permit the beer to 
run, it should be carefully replaced. 
Unless strict attention be paid lo this 
rule, beer will not remain sound or 
bright, especially during the summer 
months. 

When intended for immediate con¬ 
sumption, the cask should be tapped on 
delivery; but three days at least should 
elapse with the veut-peg eased, ptevious 
to any beer being ilrawn, otherwise it 
cannot be iaa fit combtion for use. Jn 
very hot weather, if there is no good 
cellar for keeping beer, the cask may 
be kept cool by liaving a flag of gra 'S 
placed upon the top of it, and occasion¬ 
ally sprinkling the flag with cold watei. 

In bottle .—Bottled ales should always 
be kept in an upright position, and in a 
warm temperature (about 60 degrees); 
after removal, the bottles should be 
allowed to stand for twenty-four hours, 
in order that the ale may become bright 
and I'ccover its condition. 

To insure brilliant condition, it is re¬ 
commended that the contents of ejch 
bottle be carefully draAvn off into a jug 
before being used, as, if poured from the 
bottle, only a portion is bright, the re¬ 
mainder becoming thick in consetiucnce 
of being moved. 

Beeb, to FBEVENT FBOM 
OBOWING FLAT. 

In a cask, containing 18 gallons of 
beer becoming vapid, put a pint of 
ground malt, suspended in a bag, and 
close the bung perfectly: the beer will 
be improved during the whole time of 
drawing it for use* 

BEEB, SOtTB. 

When beer is booming sour, add to it 
some oyster-shells, calcined to white- 


Blflliop. 

ness, or, in place thereof, a little fine 
chalk or whiting. Any of these will 
correct the acidity, and make it brisk 
and sparkling; but it should not be long 
kept after such additions, as it soon be¬ 
comes sour again. 

BELLADONNA MIXTUBE. 

To be taken as a preventive when 
fevers or any infectious complaints 
are prevalent. 

Extract Belladonna, Jv. 

Aqiuc Cinnamomi, Jij* 

Take 15 drops of the above in a 
tablcspoonful of water every morning 
at II o’clock, for ten or twelve days. 
Children to have as many drops as they 
are years old. Sir James Clark. 

BELTS, BIFLEMEN’S. 

To give a gloss to these belts, or any 
similar description of light leather, glaire 
should be used. Thi.s is simply the 
white of egg beaten up with an equal 
quantity of cold water, a little sugar- 
candy being added. This glaire is per¬ 
fectly transparent, dries in a few 
minutes, and is not rendered sticky by 
a hot hand, nor affected by the weather. 

BIBDLIME. 

Take any quantity of the middle liark 
of the holly. Boil it in water for 
several hours, until it becomes quite 
soft. Drain off the water, and place 
the holly bark in a hole in the earth, 
surrounded with stones; here let it 
remain to feiment; and water it, if 
necessary, until it passes into a mucila¬ 
ginous state. Then pound it well, and 
wash it in several waters. Drain it and 
leave it for four or five days lo ferment 
and purify. 

BISHOP. 

Ingredients: Two large lemons, 12 
cloves, 4 piut of water, ^ oz. of cloves, 
4 oz. of mace, 4 oz. of cinnamon, oz. 
of ginger, l bottle of port wine, 4 lb. of 
sugar. Mode: Stick the cloves into 
one of the lemons, and roast it at .some 
distance from a clear fire; boil the spices 
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in the half-pint of water for half an hour. 
Then put into a saucepan over the fire, 
the bottle of wine; do not let it boil; 
but, just before boiling, add the infusion 
of spices and the roasted lemon to it. 
Rul^ off the rind of the other lemon with 
the 4 lb. of sugar, pour over it a little 
lemon-juice, and stir this into the wine. 
Serve it hot, and do not attempt to 
strain it. 

A nother recipe.—Ingredients : i Se¬ 
ville orange, cloves, 2 bottles of red 
hermitage and I of hock, a .stick of 
cinnamon, sugar to taste. Mode: Stick 
the Seville orange full of cloves and 
roa.st it for half an hour; then put the 
w ine and other ingredients into a sauce¬ 
pan ; and when quite hot, but not 
boiling, pour them into a bowl and 
immerse the Seville orange in it. Serve 
at once. Port and sherry may be used 
insteatl of hermitage and hock. 

Another recipe. —Bishop may be 
concocted either with port or claret. 
To every bottle of wine allow 3 Seville 
oranges, 5 ounces of loaf-sugar, 3 
cloves, an inch of cinnamon, the eighth 
of a nutmeg, and 2 allspice. The 
oranges .should be baketl in an oven 
until the rinds are crisp; then place 
them in a bowl, and make the wdne 
and other ingredients boiling hot; 
pour over the oranges, and seiwe, 

BITES AUD STINGS. 

Bite.s and stings may be divided into 
three kinds:—i. Those of insects. 
2. Those of snakes. 3. Those of 
dogs and other animals, 

I. The bites or stings of insects, 
such as gnats, bee.s, wasps, &c., need 
cause very little alarm, and are, gene¬ 
rally speaking, easily cured. ’I'hey 
are very serious, however, w'hen they 
take place on some delicate part of the 
body, such as near the eye, or in the 
throat. The treatment is very simple 
in most cases; and consists in talcing 
out the sting, if it is left behind, with 
a needle, and applying to the part a 
liniment made of fmcly-scraped chalk 
and olive-oil, mixed together to about 
the thickness of cream. 

Bathing the part bitten with warm 
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turpentine or warm vinegar is also of 
great use. If the person feels faint, he 
should lie quietly on his back, and 
lake a little brandy-and-w'ater, or sal- 
volatile and water. When the inside 
of the throat Ls the part stung, there is 
great danger of violent inflammation 
taking place. In tins case, from eight 
to twelve leeches .should be immedi¬ 
ately put to the outside of the throat, 
and when they drop off, the part to 
which they have been applied should be 
well fomented with warm water. The 
inside of the throat is to be constantly 
gargled with salt and water. Bits of 
ice are to be sucked. Rubbing the 
face and hands well over with pbain 
olive-oil before going to bed, will ofli'n 
keep gnats and mosquitoe.s from biting 
during the night. Strong scent, such 
as eau-de-Cologne, will have the same 
effect. 

2. Bites of Snakes. —These are much 
more dangerous than the preceding, and 
require more powerful remedies. The 
bites of the different kinds of snakes do 
not all act alike, but affect people in 
different ways. Treatment of the fart 
bitten : The great thing is to prevent 
the poison getting into the blood ; and, 
if possible, to remove the whole of it at 
once from the body. A pocket hand¬ 
kerchief, a piece of tape or cord, or, in 
fact, of anything that is at hand, should 
be tied tightly round the part of the body 
bitten; if it be the leg or arm, imme¬ 
diately above the bite, and between it 
and the heart. The bite .should then 
be sucked several times by any one who 
is near. There is no danger in this, 
provided the person who does it has not 
got the skin taken off any part of his 
mouth. What has been, sucked into 
the mouth should be immediately .spit 
out again. But if those who are near 
have sufficient nerve for the operation, 
and a suitable instrument, they should 
cut out the central part bitten, and then 
bathe the wound for some time with 
warm water, to make it bleed freely. 
The wound should afterwards be rubbed 
with a stick of lunar caustic, or, what is 
better, a solution of this—60 grains of 
lunar caustic dissolved in 1 oz, of water 
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—should be dropped into it. The band 
should be kept on the part during the 
whole of the time that these means are 
being adopted. 'I’he wound .should 
afterwards be covered with lint dipped 
in cold water. I’hc best plan, how- 
evci, to be adopted, if it can be managed, 
is the following:—'J'ake a common Wine¬ 
glass, and, holding it upside down, put 
a lighted candle or a spirit-lamp into it 
for a minute or two. This will take 
out the air. Then clap the glass sud¬ 
denly over the bitten part, and it will 
become attached, and hold on to the 
flesh. The glass being nearly empty, 
the blood containing the poison will, in 
consequence, flow into it from the 
wound of its own accord. Tins ])roce.ss 
should be repeated three or four tuneti, 
and the wound sucked, or washed with 
warm wQter, before each application of 
the glass. As a matter of course, when 
the glass is removed, all the blood 
should be washed ovil of it before it is 
applied again. Comtitutiomxl Treat- 
fne 7 it: There is mostly at first great 
depression of strength in these cases, 
and it is therefore requisite to give some 
stimulant; a glass of hot brandy-and- 
water, or tw'enly drops of sal-volatilc, 
is the best that can be given. When 
the strength has returned, and if the 
patient has not already been sick, a 
little mustard in hot water should be 
given, to make him so. If, tn the 
other hand, a.s is often the case, the 
vomiting is exccs.sivc, a large mustard 
poultice should be placed over the 
stomach, and a grain of .solid opium 
swallowed in die form of a pill, for the 
purpose of stopping it. Only one of 
these jiills should be given by a non- 
rofessional person. In all cases of 
ites from snake.s, send for a surgeon 
as quickly as possible, and act accord¬ 
ing to the above directions until he 
arrives. If he is within any reasonable 
distance, content yom self by putting on 
the band, sucking the wound, applying 
the glass, and, if necessary, giving a 
little brandy-and-water. 

3. Bites of Dogs .—For obvious rea¬ 
sons, these kiijids of bites are more fre¬ 
quently met with than those of snakes. 


Black Draught. 

The treatnmit is the same as that for 
snake-bites, more especially that of the 
bitten part. The majority of writers on 
the subject are in favour of keeping the 
wound open as long as possible. This 
may be done by putting a few beans on 
it, and then by applying a large liii- 
seed-mcal poultice over tliera, 

BITTEB YEAST, TO COBBECT. 

Bake a iiiccc of bread quite black, 
and while hot drop it into the yeas^ or 
drop m a red-hot cinder, ivliich will 
answer the same purpose. If the yeast 
be very bitter indeed, it may be sw'cct- 
ened by putting a little bran into a 
sieve and straining the yeast through it. 
Some persons always guard against 
bitterness by pouring cold water over 
the yeast .some lime before using it. 
The ycasl ivill sink, when the water 
can be poured off, and the yeast will 
be purified. 

BLACK BEETLES, TO DB- 
STBOY. 

Mix wheat flour ivith a little crude 
mercury and sal ammoniac, into a paste, 
with honey. Strew some of this paste 
in their haunts ; the beetles will devour 
it and die. 

Another ^vay. —Mi.x up some flour of 
malt with a little butter, adding to it a 
drop or two of oil of aniseed, and to 
e\ery 4 ounces of this mix in 1 oz. of 
corrosive sublimate. Make it up into 
.small balls and set them in places where 
the beetles abound. 

BLACK DBAUGHT, THE COM- 
MOIST. 

Infusion of senna, 10 drachms; Fp- 
som salts, 10 drachMs; tincture of 
senna, compound tincture of cardamums, 
compound spirit of lavender, of each 
1 drachm, h'amilies who make black 
draught in quantity, and wish to pre¬ 
serve it for some time without spoiling, 
should add about 2 drachms of spirits of 
hartshorn to each pint of the .strained 
mixture, the use of this drug being to 
prevent its becoming mouldy or decom- 
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posed. A simpler and equally effica¬ 
cious form of black draught is made by 
infusing 4 oz. of Alexandrian senna, 
3 07, of Epsom salts, and 2 drachms of 
bruised ginger and coriander-seeds, for 
several hours in a pint of boiling water, 
straining the liquor, and adding either 
2 drachms of sal-volatile or spirits of 
hartshorn to the whole, and giving 
three tablcspoonfuls for a dose to an 
adult. 

BLACK DYE. 

This dye is for cither wool, hair, fur, 
or silk. Boil the articles for two hours 
in a decoction of nutgaJls, and afterwards 
keep them for two hours more in a bath 
composed of logwood and sulphate of 
iron, kept during the whole time at a 
scalding heat, but not boiling. During 
the operation they must frequently be 
exposed to the ait. The common pro¬ 
portions are five parts of galls, five of 
sulphate of iron, and thirty of logw'ood 
for eveiy hundred yards of cloth. Some¬ 
times a little acetate of copper (verdi¬ 
gris) is added to improve the colour. 
Woollen cloth, befoie it receives a black 
colour, is usually dyed blue; this renders 
the colour much fuller and finer than it 
would otherwise be. If the cloth be 
coarse, the blue dye may be too expen¬ 
sive; in that case a brown colour is 
given by means of walnut-shells. Silk 
is dyed in the same manner as wool, 
except that, as it imbibes a larger 
quantity of tannin, the quantity of 
galls must be increased to twice as 
much, and the silk remain longer in 
the solution. 

BLACKING. 

I. Ivory-black, 12 oz.; olive-oil, 
I oz. ; treacle, S oz, ; gum-arabic in 
powder, 4 oz. ; vinegar, 2 quarts; sul¬ 
phuric acid, i 4 oz. Mix the first four 
ingredients into a panic; then add gra¬ 
dually the vinegar, stirring the whole 
well together. Lastly ad<l the sulphuric 
acid,-—2. Ivory-black and brown sugar- 
candy, of each a oz. ; sweet oil, i table- 
spoonful ; add gradually i pint of cold 
vinegar, and stir the whole gently 
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till incorporated.—3. Ivory-black and 
treacle, of each 4 lb. ; sweet oil and 
oil of vitriol, of each i oz. Rub the 
fust three together until the oil is per¬ 
fectly “killed,” then gradually adtl the 
vitriol, diluted with three or four times 
its weight of water; mix well, and let 
it stand some hours (say three or four), 
when it may be reduced to a proper 
consistence with water or sour beer,— 
4. Clum-arabic, 8 oz. ; treacle, 2 oz. ; 
ink, 4 pint; vinegar and spirits of wine, 
of each 2 oz. Dissolve the gum and 
treacle in the ink and vinegar; then 
strain, and add the spirits.—5. Ivoiy- 
black, in fine powder, ilb.; molasses, 
J lb.; sweet oil, 2 oz.; beer and vinegar, 
of each i pint. Rub together the first 
tliree until the oil be perfectly “killed,” 
then add the beer and vinegar. 

Paste Blacking may be mnde as fol¬ 
lows :— I. Molasses, I lb,; ivory-black, 
1 4 lb.; .sweet oil, 2 oz. Rub together as 
bcfo'C; then add a little lemon-juice or 
strong vinegar.—2. Ivory-black, 2 lb.; 
molasses, i lb.; olive-oil and oil of 
vitriol, of each 41b.; water, sufficient, 
as before. The manipulations required 
for paste and liquid blacking are the 
same, the difference in the two being 
the quantity of liquid added. Thu.s, by 
diluting paste blacking with water or 
beer bottoms, it may be converted into 
liquid blacking of a similar quality, and, 
by using less fluid matter, the ingre¬ 
dients of-liquid blacking will produce 
paste blacking. One thing must, how¬ 
ever, be observed; and this is, that the 
ivory-black used for liquid blacking 
must be reduced to a much finer powder 
than for paste blacking, as, if this be 
not attended to, it will settle to the 
bottom, and be with difficult diflused 
again through the liquid. For those 
per.sons who do not like the us*e of 
blacking containing oil of vitriol, there 
are recipes given, both for paste and 
liquid, without it. The vitriol, how¬ 
ever, greatly contributes to promote the 
shining properties of the blacking, and 
in small quantities is not so injurious to 
the leather as has been falsely repre¬ 
sented, as it wholly unites itself to the 
lime of the phosphate contained in the 
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ivory-black, and is thus partly neutral¬ 
ized. This is the reason why lamp¬ 
black should never be employed for 
blacking, as it has no earthy base to 
absorb or neutralize the acid, which 
would then prove vciy hurtful to the 
leather. Oil of vitriol ls now employed 
in the manufacture of all the most cele¬ 
brated shining blackings. The addition 
of whites* of eggs, isinglass, gum- 
arabic, and similar articles to blacking, 
always proves injurious, as they tend 
to stiffen the leather and to make it 
crack. 

BZiAOK INK, CHEAP AND EX- 

OEDIdElNT. 

Tngreditnts: 4 oz. of bruised Aleppo 
galls, 2 02. of gum-arabic, i-J grain green 
copperas, oz, of alum, 2 02. of salt. 
Mode: Pifc the above ingredients into 
a stone bottle, and pour upon them 
one quart of soft water at boiling heat; 
shake the bottle well and frequently. 
It is a good plan to cork the bottle and 
hang it at the back of a door which is 
frequently opened and shut At the end 
of three weeks strain off the ink and 
bottle it, with a tablespoonful of brandy. 
Pour on the ingredients another pint of 
boiling soft water, which may icmain 
in the bottle till needed and then 
be strained off for use This ink flows 
freely, and retains its blackness. 

BliAOK KID BOOTS, TO BE- 

STOBE THE COLOUK OP. 

Take a small quantity of good black 
ink, mix it with the white of an egg, 
and apply it to the boots with a soft 
sponge. 

BLACK LACE, TO BEVIVE. 

Make some black tea about the 
strength usual for drinking, and strain 
it off the leaves. Pour enough tea into 
a b^in to coyer the quantity of lace, 
1^ it stand ten or twelve hours, then 
squeeze it several times, but do not rub 
it. Dip it frequently into the tea, which 
will at assume a dirty appear¬ 

ance. iWef readty some weak gum- 
water, and pibss the lads sently through 
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it; then clap it fora quarter of an hour; 
after which, pin it upon a towel in any 
shape which you wisn it to take. When 
nearly dry, cover it with another towel, 
and iron it with a cool iron. The lace, 
if previously sound and discoloured 
only, will after this process look as 
good as new. 

BLACK LACE, TO BEVIVE, 
Another Way. 

Wash the lace thoroughly in some 
good beer; use no gum-water j clap 
the lace well, and proceed with ironing 
and drying, as in the former recipe, 

BLACK LBATHEB, TO BE- 
STOBE THE POLISH OP. 

Make a varnish of the following in- 
gredienU: 6 parts of eggs (the whole of 
a yolk), well beaten, i part of treacle, 
1 part of isinglass, 5 parts of water, 
lamp-black. Mode: Dissolve the isin¬ 
glass in the water, and then add to it 
the other ingredients, using sufliciei't 
lamp-black to give the required colour. 
This is also a very good varnish foi 
dre.ss-boot$. 

BLACK PAPEB, FOB TAKINO 
IMPBESSIONS OP LEAVES, 
PLANTS, Ac. Ac. 

Take a sheet of white w'ove paper, 
oil it well with sweet oil, brushed 
lightly over it, leave it foi a minute or 
two to soak, tlx.n carefully remove all 
.superfluous oil with a clean lirush, anti 
hangup lilt' papci in the air, not in ll;c 
sunshine, to dry. As soon as thepai'ier 
is tolerably dry, take a lighted candle 
(a common dip is be^t) or an oil-lamp, 
and hold the p.ajicr in a horizontal di¬ 
rection over the flame siill it is perfectly 
blackened: tliis must be done carefully, 
for fear of burning. Afode of u^t^the 
paper: When impressions are., to be 
taken, lay your leaves, &c, carefolly on 
the oiled paper, and cover them with a 
piece of clean paper; rub this covering 
with your Anger equally in all parts for 
about half a minute. Kemove it, take 
up the leaves, &a, without disturbing 
the order, if they are ioined toirether. 



AND EVERY-DA Y INFORMATION 


3 * 


BlAok Bevirer. 

and place them with the same side 
downwards on the book or paper on 
which you intend the impression to be 
made. Now cover the leaves, &c., with 
a piece of blotting-paper, and rub this 
with your finger for a short time. On 
removing the blotting-paper and the 
leaves, &c., you will find an impression 
of the latter superior to the finest en¬ 
graving. The most minute veins and 
hairs will be most accurately pencilled. 
After it has been well oiled and blacked, 
the same piece of paper will serve to 
take very many impressions. These 
impressions may afterwards be coloured 
according to nature, when a most beau¬ 
tiful effect will be given to them. 

BLACK BEVIVBB FOB CLOTH. 

IngrciHents: Two oz, of blue galls, 
lundsed ; logwood, sulphate of iron, su- 
m.ach, i iif each, i pint of vinegar. 
AUdt’: Macerate m a close vessel, mmUi 
beat, fi.r twenty-four hours; strain off 
the clear liquid, add the gabs, and 
shake twice a day for a week. Keep in 
a coikcd botfle, and apfdy with a brush 
oi sponge. Til is is improved by the 
.‘iddiiion of a little sugar and gum. 

BLACK REVIVEB. 

Useful to renovate faded mourning 
dresses, old black coats, trousers, &c. 
Jngndienis: 2 pints of water, 2 oz. of 
powdered Aleppo galls, 2 oz, of log¬ 
wood, I oz. c)f gum-arabic, i oz. of 
sulphau-of iron. Mode' Hod the galls, 
logwiwxl, and guni-aiabi> with 2 pints 
of water till it is reduced to i pint, then 
add the sulphate of iron. 

BLACK REVIVEB-Another 
Bocipo. 

Put 8 oz, of Aleppo galls and i oz. 
each t>f logwood, green vitriol, iron 
filings, and sumach, into 2 pints of 
vinegar, and evaporate them to a pow¬ 
der, Brush this powder into the cloth. 

BLACK STAIN FOR WOOD. 

Have a copper fixed, or an iron pot, 
into which put 6 lb, of chip logwood, 
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and as much wood or veneers as it 
will conveniently hold without pressing 
tight; fill with water and let it boil slowly 
for about three hours; then add i lb. of 
powdered verdigris, J lb, of copperas, 
and 2 oz. of bruised nutgalls, filling the 
copper up with vinegar as the water 
evaporate.s ; let it gently boil two hours 
a day till you find the weed to be dyed 
through, which, according to the kind, 
will be in more or less time. 

BLADDERS, TO FBEFABE 
FOB USE. 

Soak them for twenty-four hours in a 
basin of water in which a little chloride 
of lime or some potass has been dis¬ 
solved ; then remove from the bladders 
all extraneous matter j well wash them 
in clean water, and hang them up to 
dry. » 

BLANKETS. 

When not required for u.se, blankets 
should be carefully folded and put away 
under those that are in use, that they 
may be kejit well aired. If put away 
in chests 01 wardrobes, care should be 
taken to preserve them from the ravages 
of moths, whicli in a shoittirne may do 
great damage. A small piece of Rus- 
.sian leather, or any of the usual recipes 
will effect this. It w'ill be well, how¬ 
ever, to have the blankets occasionally 
taken into the air and shaken. 

BLEACHTNa LIQUID FOB 
LINEN. 

Ingredients: J lb. of chloride ot 
lime, I quart of soft water. 

Mode : Make a solution of the above 
and keep the bottle closely corked ; 
dilute what is required for use with 
about an equal quantity of water. This 
will remove stain^. from tabic linen, &c., 
that resist milder treatment. 

BLEED, HOW TO. 

In cases of great emergency, such as 
the strong kind of apoplexy, and w'hen 
a surgeon cannot possibly be obtained 
for some considerable time, the life of 
the patient dgiends almost entirely 
upon the fact of his being bled or not. 
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We therefore give instructions how the 
operation of bleeding is to be performed, 
but caution the reader only to attempt 
it in cases of the greatest emergency. 
Place a handkerchief or piece of tape 
rather but not too tightly round the 
arm, about three or four inches above 
the elbow. This will cause the veins 
below to swell and become very evi¬ 
dent. If this is not sufficient, the hand 
should be constantly and quickly opened 
and shut for the same purpose. There 
W’ill now be seen, passing up the middle 
of the fore-arm, a vein which, just be¬ 
low the bend of the elbow, sends a 
branch inwards and outwards, each 
branch shortly joining another large 
vein. It is from the ^otder branch that 
the person is to be bled. The right 
arm is the one mostly operated on. 
The operator should take the lancet in 
his right hand, betweeii the thumb and 
first finger, place the thumb of his left 
hand on the vein below the part where 
he is going to bleed from, and 'then 
gently thi-ust the tip of the lancet into 
the vein, and, taking care not to push 
it too deeply, cut in a gently curved 
direction, thus w and bring it out, point 
upwanls, at about half an inch from the 
part of the vein into which he had 
thrust it. The vein must be cut length¬ 
ways, and not across. When sufficient 
blood has been taken away, remove 
the bandage from above the elbow, and 
place the thumb of the left hand firmly 
over the cut, until all the bleeding 
ceases. A small pad of lint is then to 
be put over the cut, with a larger pad 
over it, and the two kept in their places 
by means of a handkerchief or linen 
roller bound pretty tightly over them 
and round the arm. 

When a person is bled, he should 
always be in the standing, or at any 
rate m the sitting, position; for if, as is 
often the case, he should happen to 
faint, he can, in most cases at least, 
easily be brought to again by the 
operator placing him flat on his back, 
and stopping the bleeding. This is of 
the greatest mtp$rtance. It has been 
recommended, ft>r what supposed ad¬ 
vantages we do not know, to bleed 
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people when they are lying down. 
Should a person, under these circum¬ 
stances, faint, what could be done to 
bring him to again ? The great treat¬ 
ment of lowering the body of the patient 
to the flat position cannot be followed 
here. It is in that position already, and 
cannot be placed lower than it at pre¬ 
sent is—except, as is most likely to be 
the case, under the ground. 

BIiEEDINO EBOM CUTS, &o.. 

TO STOP. 

Tincture of calendula, applied ac¬ 
cording to the directions sold with the 
bottle, forms an effectual remedy. 
The powder of the common puff-ball 
fungus is very useful. It should be 
laid thickly, quite diy, upon the cut. 
The soft pile of beaver, or a little cotton 
wool, may be used for the same purpose. 

BLEEDING FBOM THE NOSE. 

Many children, especially those of a 
sanguineous temperament, are subject to 
sudden discharges of blood from some 
part of the body; and, as all such fluxes 
are in general the result of an effort of 
nature to relieve the system from some 
overload or pressure, such discharges, 
unless in excess, and when likely to 
produce debility, should not be rashly 
or too abruptly checked. In general, 
these discharges are confined to the 
summer or spring months of the year, 
and follow pains in the head, a sense of 
drow'siness, languor, or oppiession; 
and, as such symptoms arc relieved by 
the loss of blood, the ha*morrhage 
should, to a certain extent, be encou¬ 
raged. When, however, the bleeding 
is excessive, or returns too frequently, 
it becomes necessary to apply means to 
subdue or mitigate the amount. For 
this purpose, the sudden and unexpected 
application of cold is itself sufficient, in 
most cases, to arrest the most active 
hsemonhage. A wet towel laid sud¬ 
denly on the back, between the shoul¬ 
ders, and placing the child in a recum¬ 
bent posture, i.s often sufficient to effect 
the object; where, however, the effusion 
resists such simple means, napkins 
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wrung out of cold water must be laid 
across the forehead and nose, the hands 
dipped in cold water, and a bottle of 
hot water applied to the feet. If, in 
spite of these means, the bleeding con> 
tinues, a little fine wool or a few folds 
of lint, tied together by a piece of 
thread, must be pushed up the nostril 
from which the blood flows, to act as a 
plug and pressure on the bleeding vessel. 
When the discharge has entirely ceased, 
the plug is to be pulled out oy means 
of the thread. To prevent a repetition 
of the hgemorrhage, the body should be 
sponged every morning with cold water, 
and the child put under a course of 
steel-wine, have open-air exercise, and, 
if possible, salt-water bathing. For 
children, a key suddenly dropped down 
the back between the skin and clothes, 
will often immediately arrest a copious 
bleeding. 

Any of the following remedies may 
also be safely applied to stop bleeding 
at the nose. It should be remembered, 
however, that in most cases it is not de¬ 
sirable to stop the bleeding too quickly; 
for it is an effort of nature to effect some 
necessary relief. Apply to the back of 
the neck and under the ears a cloth 
dipped in cold water; or put the legs 
and arms in cold w'ater; or wash the 
temples, nose, and neck with vinegar, 
or snuff up the nostrils a little vinegar 
and water. If none of these methtKls 
succeed, take a handful of fresh-gathered 
stinging-nettle leaves, dip them in 
water ; and afterwards, while wet, pound 
them in a mortar. When reduced to a 
pulp, squeeze the juice out of them by 
wringing them in a cloth, and with a 
small syringe slowly inject the juice 
into the nose. 

BXiESDIKa IN HOBBES, TO 
STOP. 

For certain complaints in horses, as 
staggers, &:c., it is frequently necessary 
to bleed them in the roof of the mouth. 
This operation, which is generally 
very effectual, is a delicate one; for 
there is at times much difficulty in 
stopping the bleeding. If the bleeding 
does not, as it ought, after a time, stop 
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of itself, from the situation of the vein 
there is no opportunity of applying 
ressure to stop it. We have known a 
orse in this way bleed for hours, and 
though various experiments were tried, 
nothing did any good until some bran 
was given to the animal as food; 
but not with any hope of cure. 
However, the bran most effectually 
staunched the bleeding, which ceased 
altogether before the horse had finished 
his feed. 

BIiEEOINa OF A WOUND, TO 
STOP. 

The following simple remedies may 
be made use of:—Soak some linen rag 
in strong vinegar, bum it and strew the 
ashes on the wound, or bruise the tops 
of stinging-nettles and placq them over 
it, or apply a good dressing of the 
powder of ripe puff-balls. In certain 
cases it may be desirable to tie two or 
three tight ligatures near the lower part 
of each joint, and slacken them gra¬ 
dually. This will assist in stopping the 
flow of blood. 

BLISTER, AN ORDINARY. 

Spread a little blister compound on a 
piece of common adhesive plaster with 
the right thumb. It should be pul on 
just thickly enough to conceal the ap¬ 
pearance of the plaster beneath. The 
part from which a blister has been 
taken should be covered over till it 
heals with soft linen rags smeared with 
lard. 

BLISTERED HANDS OR FEET. 

When the hands are blistered from 
rowing, or the feet from walking or 
other causes, be careful not to allow the 
blisters to break, if possible. Some per¬ 
sons are in the habit, by means of a 
needle and piece of worsted, of i>Iacing 
a seton into blisters to draw off the 
water; but in our opinion this is a great, 
mistake and retards the healing. Bathe 
the blisters frequently in warm water, 
or, if they are very severe, make a salve 
of tallow, dropped from a lighted 
candle into a little gin and worked up 
to a proper consistence, and on going 
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to bed cover the blisters with this salve 
aiud place a piece of clean soft rag over 
them. 

BIiUlD (BAIiL), or STONE BLUE. 

Take finely-powdered indigo and 
starch in equal quantities, and make 
them into a paste with warm water, 
then form the mass into small lumps or 
cakes. The quantity of indigo must be 
increased if the blue is required to be 
of a very deep colour. 

BLUE AND OILD STEEL, TO. 

The dark blue is prodticed at a tem¬ 
perature of 600 deg. j the full blue at 560 
deg.; and the bright blue at 550 deg. It 
is, therefore, only necessary to subject 
the steel to the recjuisite temperature. 
Steel may also be gilded by the follow¬ 
ing process :—To a solution of muriate 
of gold, add nearly as much sulphuric 
ether; the ether reduces the gold to a 
metallic state, and keeps it in solution, 
while the muriatic acid separates, de¬ 
prived of its gold, and forms a distinct 
fluid. Put the .steel to be gilded into 
the ether, which speedily evaporates, 
depositing a coat of gold on the metal 
by dint of the attraction between them. 
After the steel has been immersed, it 
should be dipped in cold water, and the 
burnisher applied, which strengthei^s 
adhe^i^. Figures, flowers, and all 
kinds'in pretty ornaments and devices, 
may be dravra on the steel, by using the 
ethef with a fine brush or pen. 

BLUE DTE FOB SILK. 

Silk is dyed light blue by a ferment 
of six parts of bmn, .six of indigo, six 
of potass, and one of madder. To dye 
it of a dark blue, the silk must pre¬ 
viously receive what is called a ground¬ 
colour ; a red dye, called archil, may 
be used for this purpose. 

BOABD6, TO MAKE THEM 

WHITE. 

Boards should not be washed with 
soap j it spoils the colour of them. In¬ 
stead of soap, use due part of newly- 
slaked lime and tlirce parts of cohunon 


BoxmetB. 

white sand. This mixture is for less 
expensive than soap, and by the use of it 
the boards will become beautifully white 
and clean. 

BOABDB, TO BCOUB. 

Mix in a saucer three parts "of fine 
sand and one part of lime; dip the 
scrubbing-brush into this and use it in¬ 
stead of soap. This will remove grease 
and W’hiten the boards, while at the 
same time it will destroy all insects. 
The boards should be well rinsed with 
clean water. If they are very greasy, 
they should be covered over in places 
with a coating of fullers’ earth moistened 
with boiling water, which should be 
left on twenty-four hours before they 
are scoured as above directed. 

BOILED ELOUB, USEFUL IN 
CASES OF VEBY BELAXED 
BOWELS. 

Tie up half a pound or a pound of 
flour in a cloth quite tight, boil it for 
twelve hours, then let it cool out of the 
water. When cold reduce it to powder, 
and give a teaspoonfiil at a time as a 
dose. It may be taken dry or moistened 
with a little milk or weak brandy-and- 
water, 

BONNETS, STBAW, TO CLEAN. 

The bonnets may be washed with 
soap-and-water, then rinsed in clear 
water, and dried in the air. They must 
after this be washed over with white of 
beaten. The wire must be re¬ 
moved before washing. 

BONNETS, STBAW, TO DTE. 

Black : Boil two pounds of logwood 
and half a pound of fustic together for 
four hours ; remove all wire and boil 
the bonnets in this ^t; then add a 
quarter of a pound of green copperas 
to the above mixture, and reboil the 
articles one hour longer; expose them 
to the air for ten minutes, place them in 
the liquid £^in for an hour, dry and 
brush. This will do twelve bonnets.— 
Grey : Boil three quarters of an ounce 
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of cutbear for three hours, add two 
ounces of blue paste; mix with as much 
water as will cover the bonnets, let 
them remain in soak ten clear days ; 
rinse and dry, and they are ready for 
blocking. This is enough for six bon¬ 
nets.—Brown : Half a pound of fustic 
chips, quarter of a pound of peachwood, 
half an ounce of madder; boil these for 
four hours; add half a pound of green 
copperas; boil for two hours; dry and 
brush. 

BOOKS, TO BEMOVE SPOTS OF 
OBEASE FBOM FBINTED. 

The spots should be moistened with 
a camel-nair pencil dipped in rectified 
spirits of turpentine ; when this is diy, 
moisten the spots with a little spirits of 
wine, which will effectually remove any 
stain the turpentine may have left. 

BOOT-CIiEANINO. 

Three good brushes and good black¬ 
ing must be provided; one of the 
brushes hard, to brush off the mud ; 
the other soft, to lay on the blacking ; 
the third of a medium hardness, for 
polishing; and each should be kept for 
its particular use. The blacking should 
be kept corked up, except when in use, 
and applied to the brush with a sponge 
tied to a stick, which, when put away, 
rests in a notch cut in the cork. When 
boots come in very mxiddy, it is a good 
practice to wash off the mud, and wipe 
them dry with a sponge; then leave 
them to dry very gradually on their 
sides, taking care they are not placed 
near the fire, or scorched. Much deli¬ 
cacy of treatment is required in cleaning 
ladies’ boots, so as to make the leatlier 
look well polished, and the upper part 
retain a fresh appearance, with the 
lining free from hand-marks, which are 

very offensive. 

» 

BOOTS, TO WATBBPBOOP. 

Ingredienti z i pint of boiled linseed- 
oil, 4 lb. of mutton suet, 6 oz. of clean 
beeswaik, 4 oz. of resin. 

M^fdez Melt these ingredients and 
poix them well over the fire, in a pip¬ 
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kin. Give boots or shoes, when d^ 
and clean, a plentiful dressing. it 
must be put on warm, with a soft brash. 
The leather will be quite pliant, and 
resist all moisture. 

BOOT-TOPS, TO CLEAN. 

1. Mix in a phial i drachm of chlo¬ 
rate of potass with 2 oz. of distilled 
water, and when the salt is dissolved, 
add 2 oz. of muriatic acid. Then shake 
well together in another phial 3 oz. of 
strong spirits of wine, with 4 oz, of the 
essential oil of lemons ; unite the con¬ 
tents of the two phials, and keep the 
liquids thus prepared closely cork^ for 
use. This chemical liquid should be 
applied with a clean sponge, and dried 
in a gentle heat, after which the boot- 
tops may be polished with a soft brash, 
and they will appear like new leather. 
—2, Dissolve in I quart of warm water 
I of white vitriol and l oz. of oxalic 
acid.—3. Sour milk, i quart ; gum* 
arabic, i oz.; juice of two lemons, 
whites of two eggs, and 2 oz. of oil of 
vitriol.— 4. Sour milk, 1 quart; cream 
of tartar, tartaric acid, and burnt alum, 
of each 2 oz. 

BOTTLED FBUIT. 

Bottled fruit bought at shops Is so 
generally adulterated with copper, which 
is a deadly poison, and which is jnhde 
use of to give a bright gi een appe^mce 
to the fruit, that we would strongly ad¬ 
vise all careful housekeepers to bottle 
fruit for themselves. The following is 
Mr. .Saddington’s recipe :—The fruit 
is to be gathered before it is too ripe, 
the bottles are to be well filled with it, 
and closely corked; they are next to be 
placed in a vessel containing cold water, 
which should reach as high as the necks 
of the bottles; heat is then to be applied, 
and the temperature raised from 160 to 
170 degrees, and maintained at this for 
half an hour; lastly, the bottles are to 
be filled to within an inch of the corks 
with boiling water; they are to be well 
corked immediately, and laid upon 
their sides, so that the water may swell 
the corks, whereby the entrance of the 
air will be eflbctually prevented.” There 
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can be no question as to the goodness 
of this recipe, Mr. Saddington having 
received a premium for his bottled 
fruits from the Society of Arts. 

BOTTLING BEEB. 

Beer, ale, or porter to be bottled 
should be in a still state, what is usually 
called flat; and for this purpose the bung 
should be left out of the cask for twenty- 
four hours. The bottles should be per¬ 
fectly dry and sweet, and when filled, 
they should stand twenty-four hours 
before corking. When corked, the bot¬ 
tles should be laid on their sides for a 
couple of days; after this they may be 
placed upright, for in this position they 
•are less liable to burst. If wanted for 
immediate use, put a small piece of 
sugar, or fWo or three raisins, into each 
bottle before corking. Some persons 
say that it assists the ripening of bottled 
beer to let it stand on slate. ^ 

BOTTLING WINE. 

Having thoroughly washed and dried 
the bottles, supposing they have been 
before used for the same kind of wine, 
provide corks, which will be improved 
by bein^ slightly boiled, or at least 
steeped m hot water—a wooden ham¬ 
mer or mallet, a bottling-boot, and a 
squeezer for the cotks. Bore a hole in 
the lower part of the cask with a ginilet, 
receiving the liquid stream which follows 
in the bottle and filterer, which is placed 
in a tub or basin. This opemtion is 
best performed by two persons, one to 
draw the wine, the other to cork the 
bottles, llie drawer is to sec that the 
bottles are up to the mark, but not too 
full, the bottle being placed in a clean 
tub to prevent waste. The coi king-boot 
is to be buckled by a strap to the knee, 
the Ijottle placed in it, and the cork, 
after being squeezed in the press, driven 
in by a flat wooden mallet. 

As the W’ine draws near to the 
bottom of the cask, a thick piece of 
muslin nmst be placed in the strainer, 
to prevent the viscous grounds firogi 
passing into the botjtle, 

Haiing carefully counted the bottles, 


Bran Tea. 

th^ should be stor «3 away in their re¬ 
spective bins, a layer of sand or sawdust 
being placed under the first tier, and 
another over it; a second tier laid over 
this, protected by a lath, the head of the 
second being laid to the bottom of the 
first; over this another bed of Sawdust 
must be laid, not too thick; another 
lath, and so on, till the bin is filled. 

Wine so laid in will be ready for use 
according to its quality and age. P<nt 
wine, old in the wood, will be ready to 
drink in five or six months; but if it is 
a fruity wine, it will improve every 
year. Sherry, if of good quality, will 
be fit to drink as soon as the “sickness” 
(as its first condition after bottling is 
called) ceases, and will also improve; 
but the cellar must be kept at a perfectly 
steady temperature, neither too hot nor 
too cold, but about 55 or 60 degrees, 
and absolutely free from draughts of 
cold air. 

BOTTQUBT OP PLOWBBS. TO 
KEEP A LONG TIME. 

Sprinkle it lightly with cold water, 
then put it in a vessel containing some 
soap-suds, which nourish the stalks, and 
keep the flowers as good as new. 
Take the bouquet out of the suds every 
morning, and lay it sideways in fresn 
water, the stalks entering first into the 
water; keep it there, a minute or two, 
then take it out and sprinkle the flowers 
lightly by the hand with pure water. 
Replace .the flowers in the soap-suds, 
and they will bloom up as fresh as when 
gathered. 

BBAN POULTICE. 

Place the quantity of bran required, 
according to the size of the poultice, 
upon the top of the bolflng water, and 
when the heat has penetrated the bran, 
stir it gently in. Pour off the super¬ 
abundant water, and apply the poultice 
as hot os it cati be borne. 

BBAN TEA. 

A very clieap and. useful drink in 
colds, fevers, and restl^sness from pain. 
Put a handful oPbran into a pint and a 
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half of cold water, let it boil rather 
more than half an hour, then strain it, 
and, if desired, flavour with sugar and 
lemon-juice; but it is a pleasant drink 
without any addition. 

BBANBY BITTEBS. 

A wholesome stomachic. Ingredients; 
8oz. of bruised gentian, 4 oz. of Se¬ 
ville orange-peel, 3 oz. of cardamoms, 
t oz. of cassia, | oz. of cochineal, 
1 gallon of brandy. Mode: Put all 
together into a stone jar or bottle; stir 
them gently several times during the 
first day ; then leave them to settle for 
a week; after which pour off all that is 
clear, and upon the dregs put 5 pints of 
water. Leave this for a week or so, 
then pour off all that is clear, and mix 
it with the former. Bottle and cork 
well for use. 

BRANDY SHRUB. 

Ingredienis: 2 lemons, 6 Seville 
oranges, 2 lb. of white sugar, 2 bottles 
of brandy, i of dark sherry. A/ode: 
Rub the sugar on the skins of the lemons 
and oranges, and put it into a stone 
bottle with the juice, well strained; 
then add the brandy and sherry. When 
the sugar is melted, strain the liquor 
through a jelly-bag, and bottle it. 

BRANDY SMASH. 

An American drink. Ingredients ; 
Two or three slices of lemon, two or 
three slices of pineapple, a dessert¬ 
spoonful of pounded sugar, shaved or 
broken ice, one wineglass of brandy. 
Mode : Put the lemon, pineapple, and 
sugar into a tumbler, flit it up with ice, 
and pour in the brandy. Drink it 
through a straw, or not, as preferred. 

BRASS ARTIOIiES. TO CLEAN. 

Mix I part of rock alum with 16 
parts of water, or take finely-powdered 
sal-ammoniac moistened with Water. 
The articles to be cleahed must be 
made quite warm before the fire, and 
rubbed with cither of the above mix¬ 
tures. After this, th^ can be finished 


Brass. 

off with fine Tripoli, which will give 
them the biilliancy of gold. 

BRASS ARTICLES, TO CLEAN, 
Another way. 

First remove all the Stains, by rub¬ 
bing the brass with a flannel dipped in 
vinegar; then polish with a leather and 
dry rotten-stone. 

BRASS, OLD, TO CLEAN. 

Old brass, if it has been originally 
lacquered, may readily be cleaned for 
re-lacquering by putting it for a few 
hours in a bath of aquafortis and 
water. This will bring off the old 
lacquer, and it may then be cleaned 
and brightened with bran, and when 
bright, re-lacquered. Boiling in a 
strong solution of soda will also clean 
old brass. Lacquer does not give the 
brilliancy to metal-work, but preserves 
the brightness which has been obtained 
by turning in a lathe and polishing. 
Some articles with indented surfeces are 
cleaned by being held against a scratch- 
brush, fixed to the lathe like a chuck. 
Preparations for lacquering are sold by 
oilmen and ironmongers. 

BRASS ORNAMENTS INLAID 
IN WOOD, TO POLISH. 

If the brass-work is veiy dull, file it 
with a small smooth file ; then polish it 
with a piece of soft felt dipped in 
Tripoli powder mixed with linseed-oil 
until the desired effect is obtained, 

BRASS, PASTE FOR CLEAN¬ 
ING!. 

Rotten-stone, 2 oz. ; oxalic acid, 
i oz. ; sweet oil, J oz. ; turpentine, 
enough to make a paste. Apply it 
with a little water. 

BRASS, TO POLISH. 

Dissolve I oz. of oxalic acid in one 
pint of soft water. Rub it on the br^s 
with a piece of flannel, and polish with 
another dry piece. Tliis solution should 
be kept in a bottle labelled ** poison, ’* 
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and the bottle well shaken before it is 
used, which should be only occasion* 
allyj for in a general WMy the brass 
should be cleaned with pulverized rotten- 
stone, mixed into a liquid slate with oil 
of turpentine. Rub this on with a 
piece of soft leather, leave it for a few 
minutes, and then wipe it off with a 
soft cloth. Brass treated generally with 
the latter, and occasionally with the 
former mode of cleaning, will look 
most beautiful; or a very good general 
polLsh for brass ntay be made of 4 Ih. 
of rotten-stone and i oz. of oxalic acid, 
with as much water as will make it 
into a stiff paste. Set this paste on a 
plate in a cool oven to dry, pound it 
very fine, and apply a little of the 
powder, moistened with sweet oil, to 
the brass with a piece of leather, po¬ 
lishing with another leather or an old 
silk handkerchief. This powder should 
also be labelled “poison.” 

BBEAB POULTICE. 

Cut a slice of crumb of bread—the 
size required—out of a stale loaf, put it 
in a warmed basin, and pour upon it 
boiling water; leave it for a few minutes 
with a plate over it to soak. Then 
drain off all the water, spread tlie 
poultice on a piece of soft linen rag and 
jqrpiy it as hot as it can be borne. It 
is much neater and generally as* effica¬ 
cious to wrap up the poultice in f.nc 
nmslin, so that the bread does not adhere 
to the skin, and the whole nray be re¬ 
moved without any mess. 

BBEAD-AKB-WATEB POUL¬ 
TICE, ABBBEBTHY’S PLAE. 

First scald out a basin; then having 
put in some boiling water, throw in 
coarsely-crumbled bread, and cover it 
with a plate. When thebread has soaked 
up as much water as it will imbibe, 
drain off the remaining water, and there 
will be left a light pulp. Spread this a 
third of an inch thick on folded linen, 
and apply it when of the tempera¬ 
ture of a warm bath. To preserve 
it moist, occasionally drop warm water 
on it 
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BBEA8T6. SALVE FOB WHEN 
80BE. 

Ingredients t Bees-wax, fresh butter, 
white diachylon, elder-flower water, 
sweet oil, pale brandy. 

Mode : Take equal quantities of the 
above ingredients, melt them over a 
slow fire in an earthen pipkin, stir them 
till nearly cold to keep them well mixed. 
The contents of the pipkin may be 
poured into a small jar and kept for 
use. This salve is invaluable in all 
cases of sore breasts, and good also for 
broken chilblains, and indeed sores of 
all kinds. 

BBEATH, THE. 

Almost every incident which can 
affect the general health, extends its in¬ 
fluence to the breath. Thus, fatigue, 
induced either by immoderate exercise 
or repeated and protracted vigils, will 
render the breath impure. Anxiety of 
mind, excitement of the brain by in¬ 
tellectual labour, sedentary habits, 
costiveuess, and dyspepsia, will have 
the like effect. The most effective 
sweetener of the breath is health of 
body; but when vapours and fennenta- 
tion of the stomach exist, the only sub¬ 
stances which can destroy the fetid ex¬ 
halations are the disinfecting chlorides. 
All perfumes used to wash the mouth 
do no more than combine their power¬ 
ful odour with the fetor that exhales 
from the stomach, causing a sickly com¬ 
pound often more intolerable than the 
stench itself freed from the perfume. 
As the solution of chloride of lime is 
too harsh, the solution of chlorinated 
soda should alone be admitted to the 
toilette. From six to ten drops of 
this substance in a wit^je-glassful of 
pure spring water, taken soon after 
Dreakfast, will instantly .sweeten the 
breath by disinfecting the stomach, 
which, far from being injured, will be 
benefited by the medicine. If neces¬ 
sary, this may be repeated in the middle 
of the day. To keep the breath sweet, 
chloride lozenges have lately been in¬ 
vented, which may be carried about the 
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? ersony and used as occasion requires. 

Ve append an excellent formula for 
their manufacture;—Chloride of lime, 
dry and in fine powder, ^ oz.; white 
sugar, I lb .; mucilage of gumotraga- 
canth to mix. 

BBEATH. TO dWBBTEir. 

Unpleasant breath is as frequently due 
to decayed teeth as to a foul state of the 
stomach. Stopping or pulling out will 
remove the former cause, as cleansing 
medicine the latter. The breath, how¬ 
ever, may for a time be sweetened by 
chewing a small piece of orris-root, and 
by the occasional or constant use of the 
following as a tooth jwwder;— Ingre¬ 
dients : f oz. of charcoal, J oz. of orris- 
root, i oz. of powdered myrrh, 1 
drachm of powdered cinnamon, i 
draclim of powdered camphor. These 
ingredients must be mixed together, 
and they should be kept in a well- 
corked bottle. 

BBBWBB’S BITTEBS. 

Half a pound of fresh hops put into 
an iS-gallon cask just before it is bunged 
down, ought to impart to the beer, if 
properly brewed, all the bitter flavour 
required. It is well known, however, 
that other means are made use of. The 
following are the most simple; and if 
they do not tend to render the beverage 
more wholesome, they certainly im¬ 
prove the flavour and appearance ol in¬ 
differently brewed beer ;—i. Take of 
powdered gentian 2 parts, extract of 
gentian i part, sufficient treacle to mix 
them into small balls, one or more of 
which may be put into the cask of ueer. 
—2. Take of quassia 2 parts; cocculus 
indicus, i part j Italian juice, i part; 
water, 25 ^rts; boil until r^uced to 
20 parts, men add copperas i part. 
Boil to a syrup, and apply to the beer 
any quantity required, to taste.—^3. Take 
equal parts of extract of quassia, ex¬ 
tract of cocculus indicus, extract of 
liquorice, and sulphate of iron. Mix 
tlmm well and add a^small quantity to 
eadi bask. 
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BBIBLEB. 

Every time a horse is unbridled, the 
bit should be careflilly washed and 
dried, and the leathers wiped, to keep 
them sweet, as well as the girths and 
saddle, the lattdr bein^ carefully dried 
and beaten with a switch before it is 
again put on. 

BBIOHT BABS OE STOVES, TO 
djEAE. 

Boil slowly I lb. of soft soap 
in two quarts of water till they are 
reduced to one quart, and make of 
this a paste with emery powder; 
place some of the paste on a piece of 
woollen cloth, and rub the bars well 
with it. 

BBINE. 

It is a generally received opinion that 
when an egg will float in brine, it is 
of sufficient strength for keeping meat. 
Tins is a test good enougix for most 
practical purposes ; but the floating of 
the egg is no certain test of the stren^h 
of brine ; for an egg floats in water of 
very different degrees of saltness. The 
strongest brine is that which is made 
of as much salt as the water will 
hold in solution or take up, mid this Is 
about 74 oz. of salt to the imperial pint. 

BBITAENIA METAIf. 

Articles made of what is usually 
called Britannia metal may be kept in 
order by the frequent use of the follow¬ 
ing composition :—4 finely-pow¬ 

dered whitening, a wineglass oi sweet 
oil, a table-spoonful of soft soap, 4 
of yellow soap melted in water. Add to 
these in mixing sufficient spirits—gin 
or spirits of wine—to make tlie cona- 
pound the consistency of cream. This 
cream should be applied vdth a sponge 
or soft flannel, wiped off with soft linen 
ra®, and the article well polished with 
a leather. 

Another Mode .—Have the articles 
well scalded and dried; rub them over 
thoroughly with a flannel, moistened 
with rape-oil; then rub them briskly 
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wiUi soft linen rags till quite clean, 
and polish off with a soft wash-leather 
and a little fine whiting. 

Another Mode .—Rub the metal well 
with sweet oil on a piece of flannel, to 
remove all spots and tarnish; dry it 
well, and then polish it with dry crocus- 
powder on a wash-leather. Use a 
brush to tlie crevices. 

Another Mode .—Rub the articles 
with sweet oil on a piece of woollen 
cloth; then wash them well with strong 
soap-and-water; rub them dry and 
polish with a soft leather apd whiting. 
The polish thus given will last for a 
long time. 

BBITISH BBANDT, TO IM- 
PBOVE THE FLAVOUR OF. 

Put al»out 50 French plums into 
a stone boftle, and pour upon them 
I gal. of British brandy ; let it steep 
for ten days, then strain off the 
brandy. The disagreeable taste of 
straw, which is always found in home¬ 
made brandy, will be then removed, 
and the flavour assimilated to French 
brandy. 

BROKEN KNEES. 

Broken knees arc of very frequent 
occurrence with horses, which are 
always lessened in value on account of 
them. Though they are not always a 
real harm, they are always a blemish. 
'When accidents of this sort occur, wash 
the knees quite free from all dirt or grit 
with warm water, and if the injury 
be not very bad, dress the wound with 
Frycr’s.,bal.sam, or with arnica, in the 
proportion of i pait of arnica to 10 parts 
of water. Aispicajs far better than 
Fryer’s bals^; ah^ its efficacy may be 
ytry greatly increased by using Goulard 
lotion instead of water it. 

.When the wound is thoroughly * healed, 
great ore should be taken to smooth 
me hair down three or four times a day, 
in order that it may well cover the place 
a^in and show no marks. Tn all cases 
vmer^the knees are very badly broken, 
a skilful veterinaiyp surgeon should be 

called in; as, beyo^ the dressing of the 
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wound, the horse’s health will require 
attention, and proper physic will mate¬ 
rially assist the cure. A soft rag wetted 
with diluted arnica should bo k<^t 
bound round the wound. 

BBOKEN*WINDED HORSES* 
TREATMENT OF. 

This complaint is no doubt in some 
cases hereditary; but, in general, it is 
brought about by injudicious manage* 
ment, and especially by the use of 
mouldy hay. Owners of horses cannot 
be too particular about the hay they buy. 
Bad and indifferent hay is dear at any 
price, and no horse should be allowed 
to eat hay that has the slightest tinge of 
mould about it. Very much relief may 
be given to a broken-winded horse by 
proper feeding. Never give long hay. 
Let the food be tlie most nutritious 
possible, and that which will go into 
the smallest compass, as cut hay and 
com and a few beans. Also be careful 
never to let a broken-winded horse have 
water within an hour of taking him out. 
The breathing will be much improved, 
and the horse will do its work more 
pleasantly if a ball of the following 
mixture be administered about half 
an hour before he takes a journey. 
Mix together equal parts of linsem 
meal, hog’s lard, and tar; and give for 
a ball a piece about the size of a walnut, 
in paper. 

BRONZE FOR OUN-BARRELS. 

Ingredients: Half an ounce of aqua¬ 
fortis, 4 oz. of sweet spirits of nitre, 
4tOz. of spirits of wine, i oz. of sulphate 
of copper, 15 oz. of water, 4 oz. tinc- 
■^urc of ^nuriate of iron.— Mode: Mix all 
■^Ihese ingredients well together; clean 
Jihe barrel of the gun witl*^ lime-and- 
Vater, then apply with a sponge the 
-bronze’mixture to it; leave the barrel 
till quite dry, then polish it with a stiff 
brush, 

BRONZE VARNZSH FOB STA¬ 
TUARY. 

Cut best hard soap, 50 parts, into fine 
shavings; dissolve in boiling water, 
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Broneing. 

2 parts, to which add a solution of blue 
vitriol, 15 parts, in pure water, departs. 
Wa^ this coppet'soap with water, dry 
it at a very slow heat, and dissolve it in 
spirits of turpentine for use as varnish. 

BBON2{lNa OF OBSTAMBNTS 
OF COFFEB, Ao. 

Dissolve I oz. of verdigris and oz. 
of sabammoniac in ^ pint of vinegar, 
and dilute the mixture with water until 
it tastes but slightly metallic, when it 
must be boiled for a few minutes, and 
filtered for use. Copper medals, &c., 
previously thoroughly cleaned from 
grease and dirt, are to be steeped in the 
liquor at the boiling point, until the 
desired elfect is produced. Care must 
be taken not to keep them in the solu¬ 
tion too long. When taken out, they 
should be carefully washed in hot water, 
and well dried. 

BBONZINO FOB FLASTEB- 
WOBE. 

Brackets and other small pieces of 
plaster-work may readily be made to 
imitate bronze by the following simple 
process. Prepare the work by dressing 
it two or three times with olive-oil, 
until it ceases, in a great measure, to 
absorb; then leave it to dry. After 
this, give it one dressing with patent 
soluble size, and another, when this is 
dry, with japanner’s gold size. These 
dressings are required to correct the 
porous nature of the plaster, and to pre¬ 
pare it to receive the bronzing powder. 

next step is to paint the work with 
a good dark olive-green paint, mixed as 
for house-work, and to set it in some 
place free from dust to dry. Before the 
paint hardens—that is, w'hile it retains 
sufficient moisture for anything to adhere 
to it—the bronzing powder must be laid 
on, Bronzeris powder, which is sold 
by the ounce at any artists* colourman’s, 
is of two kinds; viz., the red or coppery, 
and the yellow t the latter is generally 
preferred. This, however, is a matter 
of taste. It is to be dusted on to the 
work with a large soft brush, or shaken 
over it from a muslin bag, taking care 


Brown Bye. 

to let but a small amount of powder fall 
in places requiring shade, and laying it 
on thiclcly wherever light should fall. 
The artistic taste of the operator must 
direct him in this.matter, and he must 
remember on no account to touch, with 
his finger, or anything else, the work 
while in progress, "l^en the plaster 
model, thus prepared and dusted, is 
thoroughly dry, it must be polished by 
rubbing bronze powder into it with a 
soft silk handkerchief. If the work has 
been properly done, according to these 
directions, it will have an excellent 
effect. The operation of bronzing 
common plaster casts, figures, busts, 
brackets, &c, &c., is not difficult; but 
it presupposes a good knowledge of 
light and shade on the part of the 
operator. 

BBOBZINa TIB OASTINaS. 

'lli^hen clean, wash them with a mix¬ 
ture of I part each of sulphate of copper 
and sulphate of iron in 20 parts of 
water; dry, and wash again with dis¬ 
tilled vinegar, ii parts. When diy, 
polish with colcothar. 

BBOWB BBEAB. 

There is often some difficulty in 
obtaining from the millers the whole 
meal necessaiy for the home manufac¬ 
turing of brown bread. Whenever 
this is the case, let bran be mixed in 
any quantity that may be thought re¬ 
quisite with the white flour used 
in making bread. This will answer 
every purpose, as browm flour is only 
the wheat ground and the bran not 
separated from it. The brown bread 
so made will be found equally good, 
and also in a general way much 
cheaper, than when meal is bought 
on purpose. 

BBOWB BYE FOB WOOLLEN 
ABTIOLE8. 

Brown, or fawn-colour, though in 
fact a compound, is usually ranked 
among the simple colours, because it is 
appdira'to clofh by a single process. 
Various substances are usw for brown 
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dyes. Walnut-peelings, or the green 
covering of the walnut, when first sepa¬ 
rated, are white internally, but soon 
turn to a brown, or even a black, colour 
when exposed to the air. They readily 
yield their colouring matter to water. 
They are commonly kept in large casks 
covered with water, for about a year 
prior to use. To dye wool brown with 
them, nothing more is required than to 
steep the cloth in a decoction of them 
till it has acquired the wished-for colour. 
The depth of the shade is proportioned 
to the shade of tlie decoction. If the 
cloth be first passed through a mordant 
of alum, the colour is brightened. The 
root of the walnut-tree contains the 
same colouring matter, but in less quan¬ 
tity. The bark of the birch, also, and 
many other trees, may be used for the 
same purpose. 

BBUISBS, CUTS, SPBAIBS, &o. 

1 . Wherever the bruise may be, or 
however swollen or discoloured the .skin 
may become, two or three applications 
of the Extract of lead, kept to the part 
by means of lint, will, in an hour or 
little more, remove all pain, swelling, 
and tendeme.ss. Simple or clean cuts 
only require the edges of the wound to 
be placed in their exact situation, drawn 
close together, and secured there by one 
or two slips of adhesive plaster. When 
the wound, however, is jagged, or the 
flesh or cuticle lacerated, the parts are 
to be laid as smootli and regular as pos¬ 
sible, and a piece of lint, wetted in the 
Extract of lead, laid upon the wound, 
mrd a piece of greased lint jilaced above 
it to prevent the dressing sticking; the 
whole covered over to protect from in¬ 
jury, and the part dressed in the same 
manner once a day till the cure is 
effected. The best application for a 
bruise, be it large or small, is moist 
warmth; therefore, a warm bread-and- 
water poultice in hot moist flannels 
should be put cm, as it supples the 
skin. If the bruise be ve^r severe, and 
in the neighbourl^od of a joint, it will 
be well to apply ien or a dozen leeches 
over the whole hfuised part, and after- 


Bruisea. 


wards a poultice. But leeches should 
not be put on young children. If the 
bruised part be the knee or the ankle, 
walking should not be attempted till it 
can be performed without pain. In¬ 
attention to this point often lays the 
foundation for serious mischief in these 
joints, especially in the case of scrofu¬ 
lous persons. In all conditions of 
bruises occurring in children, whether 
swellings or abrasions, no remedy is so 

S uick or certain of effecting a cure as 
le pure extract of lead applied to the 
part. 

If the bruise is not very severe, bathe 
it with cold water till all appearance of 
blackness and .swelling is gone. A 
severe bruise should be first well 
bathed with hot water, and then 
covered with a plaster of treacle spread 
on linen. 

2 . As soon as possible after the acci¬ 
dent, place on the injured part a piece of 
rag wetted with tincture of arnica i part, 
and water from 5 to 8 parts. Some¬ 
times it will be advisable to make warm 
aj^plications, such as a large bread 
poultice, or hot fomentations by means 
of frequently-renewed flannels. In the 
case of a sprain, an easy position must 
instantly be sought for. Should the 
wrist be the part injured, a sling must 
be worn; if tlie ankle, place the injured 
joint upon a couch or stool. Take off 
bandages night and morning, and mb 
the jdoce affected with the lotion, using 
the palm of the hand. 

Other remedies for .—If very painful, 
apply a hot bread-and-water poultice to 
the part; or bathe it for a time with 
warm water; or apply flannels steeped 
and wmng out, as hot as possible; or 
try the following plaster;—Simmer a 
pint of porter in a pipkin until it is re¬ 
duced to a paste-like residthim; .spread 
this residuum on soft leather, and apply 
it to the bmise. If the bruise be very 
near a joint, it may be advisable to 
apply leeches. 

BBtnSBS, IN THB OA8B OB 
HOB8BS. 

In the fii^t instance, as soon os pos¬ 
sible after the injury, foment the part 





AND EVERV^DAV rNFORMATION 


43 


Brtmswiolc Blaolc, 

well with hot water for half an hour at 
the least. Then, after a time, make 
use of the following lotion.— Ingredients: 
6 oz. of vinegar, 6 oz, of spring water, 
2 oz. of sal-ammoniac, 2 oz. of tincture 
of camphor, i oz. tincture of aloes.— 
Mode: Mix these in a bottle, and apply 
the lotion to the bruise by means of a 
piece of rag, which must be well soaked 
with it three or four times a day. 

BBTTSTSWICE BLACK. 

In an iron pot, over a slow fire, boil 
45 lb. of foreign asphaltum for six hours j 
at the same time boil in another iron 
pot 6 gallons of oil which has been pre¬ 
viously boiled. During the boiling of 
the 6 gallons, introduce 6 lb. of litharge 
gradually, and boil until it feels stiingy 
between the fingers ,• then latllc or j>our 
it into the pot containing the boiling 
asphaltum. Let the mixture boil until, 
upon tiial, it w'ill roll into hard pills; 
then let it cool, and mix it with 25 gal¬ 
lons of turjicntine, or until it is of a 
proper consistence. 

Another and cheaper recipe, —I’ut 
28 lb. of common black pitch and 28 lb. 
of common asphaltum made from gas 
tar, into an iron pot; boil both for 
eight or ten hours, which will evaporate 
tlie gas and moisture; let it stand all 
night, and early next morning, as soon 
as it boils, put in 8 gallons of boiled oil; 
then introduce, giatlually, 10 lb. of red 
lead and 10 lb. of litharge, and boil for 
three hours, or until it will roll vei'y 
hard. When ready for mixing, intro¬ 
duce 20 gallons of turpentine or more, 
until it is of a proper consistence. This 
is intended for engineers, founders, 
ironmongers, &c.; it is an excellent 
black, and will dry in half an hour, or 
less, if properly boiled. 

, For Grates. —Ingredients ; i J lb. of as¬ 
phaltum, ^ gallon of boiled oil, 1 quart 
of spirits of turpentine.— Mode: Melt 
the asphaltuni and stir in the other 
ingredients. 

Another.—Ingredients: ^Ib. of li- 
3. lb* of asplraltum, i gallon of 
boiled oil, 2 gallons of turpentine.— 
Mode: Boil the litharge, asphaltum, 


Brushing Clothes. 

and oil until the mixture strings well, 
and on cooling a little becomes quite 
hard; then take it off the fire and thin 
it w'ith the spirits of turpentine. 

Anothery cheaper, — Ingredients: 2 |lb. 
of black pitch, 2 ^ Ib. of black resin, 
24 lb. of black tar, i gallon of boiled 
oil, and 1 lb. of litharge.— Mode: Melt 
and mix well the pitch, resin, and tar; 
then add the boiled oil and stir in the 
litharge. Boil the whole till stringy, and 
thin it down with spirits of turpentine. 

BBUSHES, ToVaSH. 

Dissolve a piece of soda in some hot 
water, allowing a piece the size of a 
w'^alnut to a quart of water. Put the 
water into a basin, and, after combing 
out the hair from the brushes, dtp them, 
bristles downwards, into the water and 
out again, keeping the backs and 
handles as free from the w’ater as pos¬ 
sible. Repeat this until the bristles 
look clean; then rinse the brushes in a 
little cold w’ater; shake them well, and 
wipe the handles and backs with a 
towel, but not the bristlesy and set the 
brushes, wrapi>ed in paper, to dry in 
the sun, or near the fire, but take care 
not to put them too close to it. Wipii^ 
the bristles of a brush makes tliem soft, 
as does also the use of soap. 

BBXrSHINO CLOTHES 

Is a very simple but very necessary 
operation.. Fine cloths require to be 
brushed lightly, and with rather a soft 
brush, except where mud is to be re¬ 
moved, when a hard one is necessary, 
being previously be,aten lightly to dis¬ 
lodge the dirt. Lay the garment on a 
table, and brush it in the direction of the 
nap. Having brushed it properly, turn 
the sleeves back to the collar, so that the 
folds may come at the elbow-joints; 
next turn the lappels or sides back over 
the folded sleeves; then lay the skirts 
over level with the collar, so that the 
crease may fall about the centra and 
double one half over the other, so as 
the fold comes in the centre of the 
back. 
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BUOS, TO GET BID OF. 

Of all the pests which infest houses, 
bugs are the most disagreeable; we 
shrink from the very mention of their 
name, and the mere thought of their 
presence fills us witli perpetual irrita¬ 
tion. They live and llouribh in a close 
atmosphere and dirt; fresh air and 
cleanliness are destruction to them. 
Some houses in crowded cities, from 
long neglect, are so infested with them 
that it is hardly p^sible to get rid of 
them. Where such is the case, how¬ 
ever, the best plan is to lemove all 
paper from the walls, &c., to wash the 
walls with boiling-hot size previous to 
whitewashing; to wash all boards and 
every joint and crevice that can pos¬ 
sibly harbour these offensive insects, 
with a solution of alum boiling hot; or 
naphtha brushed on cold w'ill answer the 
same purpose. Fumigation is recC.m* 
mended py some ^rsons as the only 
effective remedy. This is done by re¬ 
moving all fiamiture from the room, 
stopping up every chink and crevice so 
that no air may be admitted; and then, 
having cut up 4 oz. of brimstone in an 
iron pan, and prepared some rags soaked 
in brimstone to be placed in the pan 
also, set light to the rags and leave the 
room immediately, closing the door 
and covering up the chinks of it. Aftei 
twenty-four hours the door .and windows 
may be opened. Such fumigation is 
said to destroy both the insects and 
their qjgs. When these vermin are 
confined to beds and furniture, let the 
beds be taken to pieces, the furniture 
scoured or washed, if it will bear it, in 
boiling water, and all the woodwork, 
especially the joints and screw-holes, 
well brushed over with a mercurial 
ointment made of 4 oz. of quicksilver 
beaten to a froth in a mortar with the 
whites 0f two 

But, perhaps, the easiest and most 
simple way of destroying these disgust¬ 
ing pests is hot alum'^w^ter. Take 2 lb. 
of alum, beat it in^a mortar, and reduce 
it nearly to a pov^er; then put it into 
3 quarts of boili|kg water and let it 


Bumiabed Gilding. 

stand near the fire till dissolved. When 
required, it must be used quite hot, and 
should be well soaked in, with a brush, 
to every joint’ and crevice where these 
odious creatures are likely to resort. 
Mix plenty of alum in the whitewash 
to be used on the ceilings and walls of 
all suspected rooms. 

BULBS, IN FLOWEE-GLASS, 
TO HASTEN THE BLOOU- 
ING OF. 

Dissolve 12 oz. of nitrate of potash, 

4 oz. of common salt, 3 oz. of pearlash, 

5 oz. of moist sugar in i quart of rain¬ 
water, and put a dessert-spoonful of 
this liquid into the flower-glass, which 
should be filled with soft water so as 
not quite to touch the bulb, ChanM the 
water, and add some more of the liquid 
every nine da)^ In changing the water 
do not remove the bulb, but merely 
tilt the glass on one side. 

BUNIONS. 

The treatment consists in removing 
all pressure from the part. The forma- 
of a bunion may in the beginning be 
prevented, /w/ only in the beginning; 
for when once actually forme<l, it is 
scarcely possible ever to get rid of it, 
and it remains an everlasting plague. 
To prevent the formation of a bunion, 
it is necessary, whenever and wherever 
a shoe or boot pinches, to have it eased 
at once i.and so long as that part of the 
foot pinched remains tender, not to put 
on the offending shoe again. When a 
bunion has once completely formed, ii 
the person wish to liave any peace, and 
not luve the bunion increase, he must 
have a last made to fit his foot, and 
have his shoe made upon it. '^'Whenever 
the bunion infiames, and is painful, it 
must be bathed with warm water and 
poulticed at night. 

BUBNISHED GILDING. 

This is principally applied to the 
frames of pictures and mirrors, and to 
similar objects. It is performed by 
giving the wood, |&rst, a coating of good 
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Burns and Scalds. 


size; and next, several successive coats 
of size thickened with finely-powdered 
whiting, Spanish white, or plaster of 
Paris, until a good face is produced; 
observing to let each coat become quite 
dry, and to rub it perfectly smooth with 
fine glass-paper, before the application 
of the following one: when the proper 
face is obtained, the surface is thinly 
and evenly gone over with gold-size, 
and when this is nearly dry, the gold- 
leaf is applied and afterwards burnished. 

BUBNISBING. 

For picture-frames, mouldings, head¬ 
ings, fine stucco-work, &c. The surface 
to be gilt must be carefully covered with 
a strong size, made by boiling down 
pieces of white leather, or clippings of 
parchment, till they are reduced to stiff 
jelly. This coating being dried, eight or 
ten more must be applied, consisting of 
the same size, mix^ with fine plaster 
of Paris or washed chalk; when a 
sufficient number of layers has been 
put on (varying according to the nature 
of the work), and the whole has become 
quite dry, a moderately thick layer 
must be applied, composed of size and 
Armenian bole, or yellow oxide ol lead. 
While this last is yet moist, the gold 
leaf is to be put on in the usual manner; 
it will immediately adhere on being 
press^ by the cotton ball, and before 
the size is perfectly dry, those parts 
which are intended to be the most bril¬ 
liant are to be carefully burnished by an 
agate or dog’s tooth. When dirty, it 
may be cleaned by a soft brush, with 
hot spirits of wine, or oil of turpentine. 

BTTBBS AND SOAIiDS; 

Being essentially the same in all par¬ 
ticular's, and differing only in the manner 
of their production, may be spoken of 
together. As a general rule, scalds 
are less sevei’e than bums; because the 
licat of water, by which scalds are 
mostly product, is not, even when it is 
boiling, so intense as that of flame; 
oil, however, and other liquids, whose 
boilingopoint is high, produce scalds of 
ft very severe nature.. Bums and scalds 


have been divided into three classes. 
The first class comprises those where 
the bum is altogether superficial, and 
merely reddens the skin; the second, 
where the injury is greater, and we get 
little bladders contaming a fluid (called 
senim) dotted over the affected part; 
in the third class we get, in the case of 
bums, a charring, and in that of scalds, 
a softening or pulpiness, perhaps a 
complete and immediate separation of 
the part This may occur at once, or 
in the course of a Jjttle time. The pain 
from the second kind of bums is much 
more severe than that in the other 
two, although the danger, as a general 
rule, is less than it is in the third class. 
These injuries are much more dangerous 
when they take place on the trunk than 
when they happen on the arms or legs. 
The danger arises more frofii the extent 
of surface that is burnt than from the 
depth to which the bum goes. This 
rale, of course, has certain exceptions; 
because a small bum on the cnest or 
belly penetrating deeply is more dan¬ 
gerous than a more extensive but super¬ 
ficial one on the arm or leg. When a 
person’s clothes are in flames, the best 
way of getinguishing them is to wind a 
rug, or*Some thick material, tightly 
round the whole of the body. 

Treatment of the First Class of Bums 
andScalds.—Oftkepart affected. —Cover 
it immediately with a good coating of 
common flour, or cotton-wool with flour 
dredged well into it. The great thing 
is to keep the affected surface of 
the skin from contact, with the air. 
The part wHll shortly get well, and the 
skin may or may not peel off.— Con¬ 
stitutional Treatment: If the bum or 
scald is not extensive, and there is no 
prostration of strenglJi, this is very 
simple, and consists m simply giving a 
little aperient medicine—pills, as fol¬ 
lows ; Mix 5 grains of blue pill and the 
same quantity of compound extract of 
qolocynth, and make into two pills—the 
dose for a full-grown person. Three 
hours after the pills givcablackdraught. 
If there are general symptoms of fever, 
such as hot skin, thirst, headache, &c. 
&c., two tablespoonfuls of fever-mix- 
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ture ore to be given every four hours. 
The fever-mixture, we remind our 
readers, is made thus :—Mix a drachm 
of powdered nitre, 2 drachms of car¬ 
bonate of potash, 2 teaspoonfuls of an- 
timonial wine, and a tablespoonful of 
sweet spirits of nitre, in -J pint of water. 

Second Class.—Local Treatment t 
As the symptoms of these kinds of 
biirns are more severe than those of the 
first class, so the remedies appropriate 
to them are more powerful. Having, 
as carefully as possible, removed the 
clothes from the burnt surface, and 
taking care not to break the bladders, 
spread the following liniment (No. l) 
on a piece of linen or lint—not the 
fluffy side—and apply it to the part: 
the liniment should be equal parts of 
lime-water and linsced-oil, well mixed. 
If the burn is on the tnink of the body, 
it is better to use a w\arm linseed-mcal 
poultice. After a few days dress the 
wound with Turner’s cerate. If the 
burn is at the bend of the c11k>w’, place 
the arm in the straight position; for if 
it is bent^ the skin, when healed, W'ill 
be contracted, and the arm, in .all pro¬ 
bability, always remain in the same 
unnatural jiosition. This, ind||cd, ap¬ 
plies to all parts of the body; tncreforc, 
always place the part allecled in the 
most stretched position ])ossible.— Cou- 
stitutional Treatment; The same kind 
of treatment is to be used as for the 
first class, only it must be more power¬ 
ful. Stimulants are more often neces¬ 
sary, but must be given with great 
c.aution. If, as is often the case, there 
is great' irritability and re‘'{lcssness, a 
dose of opium (paregoric, in doses of 
from 60 to 100 drops, according to age, 
is best) is of great .service, I’lie feverish 
symptoms will require aperient medi¬ 
cines and the fever-mixture. A drink 
made of about a tablespoonfnl of cream 
of tartar and a little lemon-juice, in a 
quart of warm water, allowed to cool, 
is a very nice one in these cases. The 
diet throughout should not be too low, 
especially if there is much discharge 
from the wound. After a few days ft 
is often necessary to give wine, am¬ 
monia, and strong b^-lea. llicse 
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should be had recourse to when the 
tongue gets dry and dark, and the pulse 
weak and frequent. If there should be, 
after the lapse of a week or two, pain 
over one particular part of the belly, a 
blister should be put on it, and a powder 
of mercury and chalk-^-grey powder, and 
Dover’s powder (2 grains of the former 
and 5 of the latter) given three times a 
day. Affections of the head and chest 
also frequently occur as a consequence 
of these kind.s of hums, but no one 
who is not a medical man can treat 
them. 

Thv'd Class. —These are so severe as 
to make it impossible for a non-profes¬ 
sional person to be of much service in 
attending to them. When they occur, 
a surgeon should always be sent for. 
Until he arrive.s, however, the follow¬ 
ing treatment should be adopted:— 
PLice the patient full-length on his 
back, and keep him warm. Apply 
fomentations of flannels wrung ojit of 
boiling water and sprinkled with spirits 
of turpentine to the part, and give wine 
and sal-volatile in such quantities as 
the prostration of .strength requires} 
always bearing in mind the great fact 
that you have to steer between two 
quicksands—death from present pros¬ 
tration, and death from future excite¬ 
ment, which will always be increased 
in proportion to the amount of stimu¬ 
lants given. Give, therefore, only just 
fis much as is absolutely necessary to 
keep life in the body. 

Should the injury be confined to 
only a small surface, the part may be 
kept constantly cold with linen rags 
steeped in cold water ; but should the 
injury be extensive, then the best mode 
of procedure will lie to brusji over the 
burnt or scalded surface with tuqjen- 
.titic; and after a few minutes with 
turpentine and linseed-oil in equal pro¬ 
portions; finally with linseed-oil only. 
After this the limb or part should lie 
closely enveloped in cotton wadding, 
which should be kept on for three or 
four days, by which time the skin wUl 
be found to have healed. The follow¬ 
ing are the most popular remedies for 
ordinary bums or'scalds. Carron-6il[ 
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is compounded of equal parts of linseed- 
oil and lime-water. The preparation 
takes its name from the Carron Iron¬ 
works, where it was first used. Glyce¬ 
rine brushed on with a feather is an 
excellent remedy. Grated potatoes, 
applied in the form of a poultice, are a 
serviceable agent. Flour constantly 
dredged over the surface is almost as 
beneficial an application as cotton-wool. 
Thick gum-water smeared over the in¬ 
jured part, to protect it against tlm air, 
may be employed; but on account of 
its tendency to craclk when dry, it is 
not so good as the glycerine. For 
small burns or scalds collodion may be 
used in the same way as gum-water or 
glycerine. 

The benefit of a remedy generally 
depends upon the early application of 
it. Hence the value of those remedies 
which aio composed of materials within'' 
reach of every one. Few remedies for 
bums and scalds are more efficacious or 
more easily to be had than the follow¬ 
ing ;—Reduce to pulp, in a mortar, a 
large onion and a potato about the 
same size. Make this pulp into a salve 
with a tablespoonful of salad-oil, and 
, apply the salve, thickly, to the bum 
or .scald—covering it with a bandage. 

Liniment, —The followinjg may be 
used as liniment, provided the skin- 
be not broken:—Warm vinegar and 
water, in equal parts ; or, sweet oil and 
lime-water, in equal parts, well shaken 
together; or, spirits of turpentine: this 
last, when applied to recent burns, if 
the skin be not broken, will gb'c im¬ 
mediate relief. 

Remedies .—Make strong suds of yel¬ 
low soap and cold water, moisten a 
piece of rag with it, and place it dosely 
over the bum. Do not remove the rag; 
but, as warmth returns, keep it well 
wetted with the same application. 

Amther .—Make an ointment of bees¬ 
wax and sweet oil, of such a consistency 
that it will spread easily. Apply it to 
the wound spread thickly on soft lint, 
and keep the lint well soaked with 
Goulard lotion. 

The following remedy, 
sent to the Tima by «t regular practi- 
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tioner, is described as simple, readily 
procured, and ajmost magical in its effi¬ 
cacy;—Mix common kitchen whiting 
with sweet oil, or, if sweet oil is not at 
hand, with water. Plaster the whole of 
the bum and some inches beyond it, all 
round with the above, after mixing it 
to the consistency of common paste, 
and lay it on, an eighth, or rather more, 
of an inch in thickness. It acts like a 
charm: the most agonizing pain is in a 
few minutes stilled. Take care to keep 
the mixture moist by the application, 
from time to time, of fresh oil or fresh 
water, and at night wrap the whole 
part affected in gutta-percha or flannel, 
to keep the moisture from evaporating. 
The patient will, in all probability, 
unless the flesh be much injured and 
the bum a very bad qpe, sleep 
soundly. 

BITTLEB. DUTIES OP THE. 

The domestic duties of the butler are 
to bring in the eatables at breakfast, 
and wait upon the family at that meal, 
assisted by the footman, and see 
to the cleanliness of everything at 
table. On taking away, he removes 
the tray with the china and plate, for 
w'hich he is responsible. At luncheon, 
he arranges the meal, and waits un¬ 
assisted, the footman being now en¬ 
gaged in other duties. At dinner, he 
places the silver and plated articles on 
the table, sees that everything is in its 
place, and rectifies what is wrong. 
He carries in the first dish, and 
announces in the drawing-room that 
dinner is on the table, and respectfully 
.stands by tlie door until the company 
are seated, when he takes his placa 
behind his master’s chair on the left, to 
remove the covers, handing them to 
the other attendants to carry out. 
After the first course of plates is .sup- • 
plied, his place is at the sideboard to 
serve the wines, but only when called 
on. 

The first course ended, he rings the 
cook’s bell, and hands the dishes from 
the table to the other servants to carry 
away, receiving from them the second 
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course,^ which he places on the table, 
removing the covers as before, and 
again taking his place at the side¬ 
board. 

At dessert, the slips being removed, 
the butler receives tne dessert from the 
other servants, and arranges it on the 
table, with plates and glasses, and 
then takes his place behind his master's 
chair to hand the wines and ices, while 
the footman stands behind his mistress 
for the same purpose, the other attend¬ 
ants leaving the room. Where the 
old-fashioned practice of having the 
dessert on the polished table, without 
any cloth, is still adhered to, the 
butler should rub off any marks made 
by the hot dishes before arranging the 
dessert. 

Before dinner, he has satisfied him¬ 
self that tlie lamps,' candles, or gas- 
burners are in perfect order, if not 
lighted, which will usually be the case. 
Having served every one with his 
share of the dessert, put the fires in 
order (when these are used), and seen 
the lights are all right, at a signal from 
his master be and the footman leave 
the room. 

He now proceeds to the drawing¬ 
room, arranges the fireplace, and sees 
to the lights; he then returns to his 
pantry, prepared to answer the bell, 
and attend to the company, while the 
footman is clearing away and cleaning 
the plate and glasses. 

At tea he again attends. At bed¬ 
time he appears with the candles; he 
locks up the plate, secures doors and 
window.s, nnd sees that all the fires are 
safe. 

In addition to these duties, the 
butler, where only one footman is kept, 
will be required to perform some of 
the duties of the valet, to pay bills, 
and superintend the other servants. 
But the real duties of the butler are in 
the wine-cellar; there he should be 
competent to advise his master as to 
the ^oe and quality of the wine to be 
laid in; “fine,’’ bottle,,cork, and seal 
it, and place it in the bWs. Brewing, 
racking, and bottling belong to his 
office* as well as the|r distribution. 


Butter. 

These and other drinkables are brought 
from the cellar every day by his own 
hands, except where an under-butler 
is kept; and a careful entry of every 
bottle used, entered in the cellar-book; 
so that the book should always show 
the contents of the cellar. 

The office of butler is thus one of very 
great trust in a household. Here, as 
elsewhere, honesty is the best policy: 
the butler should make it his business 
to understand the proper treatment of 
the different wnnes under his charge, 
which he can easily do from the wine- 
merchant, and faithfully attend to it; 
his own reputation will soon compen¬ 
sate for the absence of bribes from un¬ 
principled wine-merchants, if he serves 
a generous and hospitable master. 
Nothing spreads more rapidly in so¬ 
ciety than the reputation of a good 
wine-cellar, and all that is required are 
wines well chosen and well cared for; 
and this a little knowledge, carefully 
applied, will soon supply. 

The butler, we have said, has charge 
of the contents of the cellars, and it is 
his duty to keep them in a proper con¬ 
dition, to fine down wine in wood, 
bottle it off, and store it away in jilaces 
suited to the borts. Where wine comes 
into the cellar ready bottled, it is usual 
to return the s^me number of empty 
Lotties. The butler has not, in this case, 
the same inducements to keep the bottles 
of the different sorts separated; but 
where the wine is bottled in the house, 
he will find his account, not only in 
keeping them separate, but in rinsing 
them well, and even washing them 
with clean water as soon as they are 
empty. 

BtTTTBB, TO PBBSBBVB.'* 

When butter is plentiful and good, 
it may be preserved against a time of 
scarcity by being put down in glazed 
earthen pots, prepared with the fol¬ 
lowing ingredients, which will, of 
course, m^e it a little salt; but not 
otherwise interfere with its flavour:— 
Take 2 parts of common salt, i part 
of loaf-sugar, and i part of saltpetre; 
pound these wcllo together in a mortar* 
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and work l oz. of this mixture into 
every i6 oz. of butter. Butter so 
prepared should not be used under a 
month, and it is best kept in quantities 
of about lo or 12 pounds. It should, 
of course, be thoroughly free from all 
butter-milk. Thus prepared, butler 
may be kept for a long period. It can 
also be kept for some time with the 
addition of only common salt, i oz. to 
16 oz. of butter, well kneaded in, and 
the butter put down in jars and kept 
pressed close down, so that no air can 
get to it. 

—Take 5 parts of loaf-sugar, 
Sparts of saltpetre, 32 parts of common 
salt; powder them fine and sift them; 
W'ork 102. of this mixture well into every 
pound of butter^ and pack it close in 
strong glass jars. Blitter so prejjared 
and covered over with a bladder will 
keep for many months. It also keeps 
good a long time by merely clarifying 
it. This is done by putting the butter 
in a jar in hot water to melt, leaving it 
a short time to settle, and then pouring 
off the clear butler, which should be 
cooled as quickly as possible. 

Another .—The butter nui^f be well 
churned and woiked, and packed haid 
and tight in kegs of seasoned white oak ; 
the head is then put in, leaving a small 
hole, in which brine i#‘|:)oureJ to fill 
the vacant space; and of so much im- 
poitancc is it deemed, to prevent any 
bad taste, that the plug for the hole 
must not be made of cedar or pines, 
but of cypress or bass-wood ; as other¬ 
wise it would be injured. After this, 
the kegs are to be placed in hogsheads 
W'cll filled wdlh brine of full solution 
that will bear an egg; tJ.en head up 
tight and close. By adopting I his 
process butter may be made to keep in 
any climate, 

BUTTEB, TO BEMOVE THE 
TASTE OP TURNIPS PROM. 

Put a small piece of saltpetre into 
the pail, and milk the cow upon this. 
A piece about the size of a small wal¬ 
nut is sufficient for a two-gallon pail; 
or dissolve i part of nitre in 20 parts 
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of water, and put a spoonful into the 
ntilk while warm from the cow.' Both 
tliese answer the purpose; the first 
method never fails. 

BUTTER. SOLUBLE GLASS IN. 

It is too true that butter is some¬ 
times adulterated with soluble glass—a 
compound of silex and potash. But 
the adulteration may be discovered by 
agitating a portion of the butter with 
ether, which dissolves the fatty matters, 
leavmg the rest behind. It may be 
provecT that this residue is soluble glass 
by pouring hydrochloric acid over it, 
heating, calcining the residue, and 
when it has cooled acting upon )t again 
with hydrochloric acid, which dissolves 
the alkali and leaves the silex, the 
chief constituent of tlie soluble glass, 
behind. 

CALICO, TO MAE3! TRANS- 
PARENT AND WATER¬ 
PROOF. 

Take 6 ])inU of pale linseed-oU, 
2 oz. of sugar-of-lead, and 8 oz. of 
while resin: the sugar-of-lead must be 
ground with a small quantity of resin, 
and added to the remainder, which 
should be incorporated with the oil by 
means of a gentle heat. The compo¬ 
sition may then be laid on calico, or 
any other such material, by means of a 
brush. 

This forms a useful covering for 
cucumber-frames instead of glass. 

CALOMEL, POISONING BP. 

Calomel is a heavy white powder, 
without taste, and insoluble in water. It 
has been occasionally known to destroy 
life. Sj'w/^to/ns: Much the same as in the 
case of corrosive sublimate.— Treat- 
nisnt: The same as for corrosive subli¬ 
mate. If the gums are sore, wash 
them with brandy-and-water three or 
four times a day, and keep the patient 
on fluids, such as arrowroot, gruel, 
broth, or beef-tea, according to the 
other symptoms. Eating hard sub¬ 
stances would make the gums more 
sore and tender. 

E 
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OAMOMItiE TEA, Xrsef\il as a 
Tonic to improve the Appetite. 

Ingredients: Into a common china tea¬ 
pot put about 25 good-sized camoinile- 
flowers, and pour over them i pint of 
boiling water. Let the infusion stand 
half an hour; then pour it off into a 
wine-bottle, and, if desired, sweeten it 
with a little sugar or honey. It is best 
unsweetened : a wineglass should be 
taken at 11 o’clock. 

CAMPHORATED CHALK 

Is composed of 2 oz. of camphor 
reduced in a mortar to a fine i>0M’der, 
W'ith 10 drops of spirits of wine ; then 
add 12 07 . of precipitated chalk; mix 
them intimately, and rub them 
through a fine gauze sieve; or 4 oz. of 
camphor may be similarly mixed with 
8 oz. of the precipitated chalk, and 
scented with any aionialic oil at 

E leasure. Both the.se powders should 
e kept closely stopped in a wide- 
mouthed glass bottle. 

CAMPHORATED SPIRITS OP 
WINE, 

Useful as an embrocation for eprain'^, 
rheumatism, chilblains, &c.—Dis->olve 
I oz. of camphor in 4 piiit of rectified 
spirits of wine. 

CAMPHOR JULEP. 

Ingredients: 20 grains of camphor, 
20 drops of spirits of wine, 2 drachms 
of white sugar, 2 drachms of gum- 
arabic, I pint of boiling water.— 
Mode: Rub the camjihor into the 
spirits of wine, then mix in the sugar 
when reduced to a fine powder, and 
add the gum-ambic powdered. Well 
mix these ingredients, and pour on 
them very gradually the boiling water, 
continuing the rubbing till the whole 
of the water is poured on. Cover it 
over, and when cold strain it through 
fine linen for use. This julep is veiy 
usdul in all spasQiodic cases and 
nervous affections. ' 

CAMPHOR LINIMENT. 

Put into a mortal t oz. of caimphor 
axul 2 oz. of Florenipe oil * rub them 


Canvas. 

well together till quite smooth. This is a 
useful liniment for cases of rheumatism, 
&c. 

CANDIED LEMON-PEEL. 

Peel some fine lemons, with all the 
inner pulp, in halves or quarters ; have 
ready a very strong syrup of white sugar 
and water; put the peels into it, and 
keep them boiling till the syrup is nearly 
reduced. Take them out ana set them 
to dry with the outer peel downwards. 

CANDIED ORANGE-PEEL. 

Make a very strong syrup of white 
sugar and water; take off the peels 
from Seville or other oranges in halves 
or quarters, and boil them in the syrup 
till it is nearly reduced. After this 
take them out and set them to dry 
with the outer skin downwards. 

CANDLE, TO BLOW OUT. 

There is one small fact in domestic 
economy wliich is not generally known, 
but which is useful as saving lime, 
trouble, and temper. If the can<lle be 
blown out, holding it above you, the 
wick will not smoulder, and llie candle 
may therefore be easily lighted again ; 
but if blown upon downwards, little or 
no wick will remain, and the caiidlewhcu 
again lighted will be certain to gutter. 

CANDLESTICKS, TO CLEAN. 

It is a very common practice to put 
candlesticks near the fire to melt the 
grease before polishing them. This is 
both dangerou.s and unnecessary. Boil¬ 
ing water poured upon the grease will 
soften it sufficiently for a rag to remove 
it without any danger of breakage or 
of melting the solder, See. After thi.s 
china candlesticks may be wa'^ied, and 
.‘■ilver or platetl ones polished with 
plate-powder. 

CANVAS PREPARED EOR 
PAINTINGS. 

It is first strained tightly upon 
frames; then washed with a thin glue. 
When dry, it is painted with a coat of 
oil-colour made of white lead, red leail, 
linseed-oil, and turpentine; and after¬ 
wards with a secqpd coat, in which the 
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red lead is omitted, and sugar of lead, 
with alittle colouring matter, substituted. 

OAFILLAIBE, a Pleasant and 
Befireshing Drink. 

Ingr^imts: 3 lb. of loaf-sugar, i lb. 
of moist sugar, 1 quart of water, 2 
eggs, 2 tablespoonfuls of orange-flower 
water.— Mode: First put the loaf-sugar 
to the water; then beat up the whites 
and yolks of the eggs separately with 
the moist sugar, and stir them in : boil 
this syrup gently, and .skim it well; 
stir in the orange-flower water; let it 
cool, and bottle it. A dessert-spoonful 
of thii), uith a rather less quantity of 
vinegar in a tumbler of cold water, is a 
refreshing draught. 

Another reerpe. —Put a wineglass of 
curagoa into a pint of cl.irified syrup; 
shake them w'cll together, and bottle. 
A teaspoonful and a little water makes 
a pleasant drink. 

OAPHiLAIBB STBUP, Useful to 
make a Befreshias Drink. 

Ingredients: 4 lb. of loaf-sugar, the 
whites of 3 eggs, 3 quarts of water, 
\ oz. of isinglass; for flavouring, 
orange-flower water and .synip of 
cloves.— Mode: Boil the sugar and 
isinglass in the water and clarify it 
with the whites of the eggs : when 
cold, add the flavourings to taste, aud 
bottle it for u.se. 

OABAWAY BBANDY, an Ex¬ 
cellent Stomachic. 

Ingredients: i oz. of whole caraway- 
seeds, 6 oz. of loaf-sugar, l <|uarl of 
brandy.— Mode: Dissolve the sugar in 
the brandy in a large jug, sprinkle the 
caraway-seeds on the top : they will 
soak and fall. Let them stand together 
for a week or ten days : then sliain off 
into bottles, and cork for bleeping. 

CABBUNCLES, EBMBDY FOB. 

Carbonic acid has been tried lately 
as a reraetiial agent with carbuncles, 
and has been found to effect^a rapid 
cure in the very worst of casc.s. The 
mode of application consists in covering 
the sotowith plaster made of rye- 
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meal which has begun to show signs of 
acetic fermentation, and which has 
been powdered over with chalk, the 
patient having drunk off a solution of 
sulphuric acid containing from twenty to 
forty drops to the quart of water. When 
the plaster is removed the next day, it 
will be found to have carried with it 
the dark nucleus of the carbuncle, and 
to have formed a healthy sore, which 
will be perfectly cured after a few days. 
This remedy is not new, but it seems 
to have long fallen into disuse. 

OABPETS, TO OliEAB. 

Carpets in bedrooms and stair- 
carp(‘ls may be kept clean by being 
brushed with a .soft hair-bi-ush fre¬ 
quently, and, as occasion requires, being 
taken up and shaken. Larger carpets 
should be swe]')! carefully wkli a whisk- 
brush or hand-brush of liair, which is 
far better, especially in the case of 
fine-pile<l caqicls. Thick carpets, as 
Axniiiistcr and I'urkey, should always 
be bnisherl one "Nvay. Grease spots 
can be removed from carpets by means 
of a jiaste made of boiling water poured 
on equal quantities of magnesia and 
fullers’-earlli. This pa.stc, while hot, 
must be jilaced upon the grease spots 
and brushed off when quite dry. 
When carjiets aie very dirty, they may 
be washed in the following manner :— 
To every 2 gals, of boiling water add 
I oz. of yellow soap and i drachm of 
soda. With a clean flannel wash the 
carpet well with the liquid; do a small 
piece at a time, and linse well with 
clean hot water. When all has been 
gone over, the carpet should be left to 
dry. The colouis wdll be greatly im- 
pioved by afterwards rubbing it over 
with a clean flannel dipped in a strong 
solution of ox-gall and water. 

Aitother.—Jng'redients: I lb. of 
yellow soap, lb. of soda, i oz. of 
nitric add, i gallon of water.— Mode: 
First melt the soap and soda in an 
oven; then mix them well in the 
water. With a clean scrub-brush wash 
the carpet well from scam to seam 
with this mixture, aud rinse it off 
quickly with clean soft water. Do 
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only a small piece of carpet at a time, 
and rub dry with a clean cloth as much 
as is washed. 

A notkcr .—Boil an ox-gall with some 
fullers’-earth, scrub the caipet well 
with the mixture, and wipe it with 
dry cloths. The colours will come out 
as bright and fresh as when it was 
new. Care must be taken not to make 
the carpet too wet, as there is always 
danger of it shrinking and becoming 
too small for the room. It is safest, 
perhaps, to nail it down again while 
wet 

Another .—Let the carpets first be 
well beaten and bnished to fiee them 
from all dust and dirt. Then scour 
them quickly w ith a solution of ox-gall, 
which will boUi extract grease and rc 
fresh the colours. One pint of gall in 
three gallons of soft W'ater, w'armcd, 
will be sufficient for a large cai pet. It 
is better not to mix the wdiole at once, 
but to do a portion of the carpel at a 
time, especially if it be a large one; for 
w'hen the mixture in use gets cold and 
dirty it should be thrown away. Care 
must be taken that the carpet does not 
shrink in drying. It is best washed in 
the room, after it is nailed down, 

CARPETS, TO LAY DOWN. 

Great care is required in laying down 
a new carpet. This can hardly be well 
done without the aid of a proper car]iet- 
fork or stretcher, which may be juir- 
chased for about 2s. 6d. at any iron¬ 
monger’s, and which wall be found 
useful, though not so essentially neces¬ 
sary, when old carpets are taken up 
and put down again. Work the carpet 
the length w'ay of the material, which 
ought to be made up the length vray of 
the room. Nail one end all along, but 
do not nail the sides as you go along 
until you are quite sure that the carpet 
is fully stretched, and that there is no 
ruck anywhere in the length of it. 

CABBIAGES. 

The carriage is a valuable piece of 
furniture, requiring all the care of the 
most delicate upholstery, with the addi¬ 
tional disadvantage of continual expo- 
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sure to the weather and to the muddy 
streets. 

Carriages of all sorts should be care¬ 
fully cleaned before putting away. The 
coacU-housc should be perfectly dry and 
W'cll ventilated, for the wood-work 
swells with moisture, and it shrinks 
also with heat, unless the timber has 
undergone a long course of seasoning : 
it should also have a dry floor, a boarded 
one being recommended. Carriages 
must be removed from the ammoniacal 
influence of the stables, from open 
drains and cesspools, and other gaseous 
influences likely to affect the paint and 
varnish. W^hen the carriage returns 
home, it should be carefully washed 
and dried, and that, if possible, before 
the mud has time to dry on it. This is 
done by first well slushing it with clean 
W’ater, so as to wash aw’ay all particles 
of sand, having first closed the sashes to 
avoid wetting the linings. The body is 
then gone carefully over with a soft 
mop, using plenty of clean water, and 
penetrating into every corner of the 
carved work, so that liot an atom of 
dirt remains ; the body of the carriage 
is then raised by placing the jack under 
the axletree and raising it so that 
the wheel turns freely; this is now 
thoroughly washed with the mop untd 
the dirt is removed, using a W’atei- 
brush for corners where the mop does 
not penetrate. Every jiarticle of mud 
and sand removed by the mop, and 
afterwards with a wet sponge, the car¬ 
riage is wiped dry, and, as soon after 
as possible, the varnish is carefully 
polished with soft leather, using a little 
sweet oil for the leather parts, and also 
for the panels, so as to check any ten¬ 
dency of the varnish to craclj, Stains 
are removed by rubbing them with the 
leather and sweet oil; if that fails, a 
little Tripoli powder mixed with the oil 
will be successful. 

An excellent paste for the leather- 
work of carriages is made by melting 
8 lb. of yellow wax, stirring it till com¬ 
pletely dissolved. Into this pour i lb. 
of litharge of the shops, which has 
been pounded up with water, and dried 
and sifted through a sieve, leamg the 
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two, when mixed, to simmer on the 
fire, stirring them continually till all is 
melted. When it is a little cool, mix 
this with lb. of good ivory-black; 
place this again on the fire, and stir till 
it boils anew, and suffer it to cool. 
When cooled a little, add distilled tur¬ 
pentine till it has the consistence of a 
thickish paste, scenting it with any 
essence at hand, thinning it when ne¬ 
cessary from time to time, by adding 
distilled turpentine. 

When the lealhet is old and greasy, 
it should be cleaned before applying 
this polish, with a brush wetted in a 
weak solution of potass and water, 
washing afterwards with soft river- 
water, and drying thoroughly. If the 
leather is not black, one or two coats 
of black ink may be given before apply¬ 
ing the polish. When quite dry, the 
varnish should be laid on with a soft 
shoe-brush, using also a soft brush to 
polish the leather. 

When the leather is very old, it may 
l)c softcnerl with fish-oil, and, after 
putting on the ink, a sponge charged 
with distilled turpentine may be passed 
over it to scour the surface of the 
leather, which should be polished as 
above. 

For fawn or yellmv^colotired leather^ 
take a quart of skimmed milk, pour 
into it 102. of sulphuric acid, and, 
when cold, add to it 402. of hydro¬ 
chloric acid, shaking the bottle gently, 
until it ceases to emit white vapours ; 
separate the coagulated fiom the liquid 
part, by straining through a sieve, and 
store it away till requiied. In applying 
it, clean the leather by a weak solution 
of oxalic acid, washing it off imme¬ 
diately, and apply the composition 
when dry with a sjionge. 

Wheel-grease is usually purchased at 
the shops; but a good paste is made as 
follows;—Melt 80 parts of grease, and 
stir into it, mixing it thoroughly and 
smootlily, 20 pa' ts of fine black lead 
in powdei, and store away in a tin box 
for use. This grease is used in the 
Mint at Paris, and is highly approved. 

In preparing the carriage for use, the 
whole IxHly should be rubbed over with 
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a clean leather and carefully polished, 
the iron-work and joints oiled, the 
plated and brass-work occasionally 
cleaned, the one with plate-powder, or 
with well-washed whiting mixed with 
sweet oil, and leather kept for the pur¬ 
pose, the other with rottenstone mixed 
with a little oil, and applied without 
too much rubbing, until the paste is re¬ 
moved ; but, if rubbed every day with 
the leather, little more will be retjuired 
to keeji it untarnished. I'he linings 
require careful brushing every day, the 
cushions being taken out and beaten, 
and the glass sashes should al>vays be 
bright and clean. The ■wheel-tires and 
axlelree must lie carefully seen to, and 
greased when required, the bolts and 
nuts tightened, and all parts likely to 
gel out of order examined. 

OA-BVINC. 

To carve well is the result of ex¬ 
perience. It does not depend so much 
upon strength of w'rlst as upon skill, 
and that amount of practice which 
shall teach us where exactly to place 
the knife. We have seen the most 
delicate ladies cai-ve beautifully, while 
the .strong arms of the opposite sex 
have failed altogether in the operation. 
In Mrs. Beeton’s “Dictioirary of Domes¬ 
tic Cookery ” will be found very explicit 
instructions for the carving of all things 
(whether fish, flesh, or fowl) that come 
to table; it is therefore only necessary 
here to remark how essential it is that 
all masters and mistresses should be 
able to carve neatly, for bad carving 
not only has a bad appearance, but it is 
.attended with great waste. Cooks also 
should be inst meted to carve properly. 
Nothing is more disagreeable than to 
find in hashes, stews, fricassees, &a, 
the limbs of poultry, &c., badly divided, 
and pieces of small bone cut through 
and appearing where they ought not. 
It is obvious to remark that good 
knives are quite essential to good 
carving. 

CASES FOB WINE AEl) BEEB, 
MANAGEMENT OP. 

New casks fresh from the coopers 
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Castor*Oil. 

should stand two or three days filled 
with clean cold water, and then be well 
scalded out before using. Old casks, as 
soon as the wine or beer is drawn off, 
should either be corked closclj^ until 
there is a convenient opportunity for 
washing them, or scalded out at once, 
and laid by in a dry place until they 
are again wanted. Just before using 
they must be looked to and scalded out 
again. If the casks are very musty, 
they may be sweetened by washing 
them out finst with a little sulphuric 
acid and then with clean water. After 
this o])eralion they .should be scald exl 
several times with fresh water. If the 
ca«:ks are very large, the expense of 
sulphuric acid may be avoided by un- 
hcading them and whitewashing them 
throughout with quicklime, or they can 
be rendered perfectly sweet by liemg 
smoked with .sulphur nii\cd with a 
little nitrate of ]>olash. Jn all these 
casks great care must be taken that the 
casks are w’el) scalded with clean water. 
It is a good ]>lan to use a piece of clean 
iron chain to shake about inside the 
cask while w'ashing it out. 

CABTOB-OIIi. 

This is a most excellent and safe 
medicine. lie careful to proeme the 
best. The dose according to age is as 
follows ;—Half a teaspoonful for an in¬ 
fant, and increasing gradually up to 
three teaspoonfuls for chihlren from 
one to eight or ten years old; beyond 
this age a tablespoonful or more may 
be administered. It is best taken 
floated in a wineglas.s on the toji of 
water, milk-and-water, or weak brandy- 
and-water. No taste wil I be experienced 
if the patient holds his nose while 
taking it. 

OA1TBTIO STAINB, TO 

behove. 

I. Take of chloride of mercury, 2 
drachms j hydrochloric acid, 2 
drachms ; dissolve. This must be ap¬ 
plied to the stain vith a camel-hair 
pencil, and the linen, paper, &c., im¬ 
mediately plunged ihto water, when 
the stain will be reriioved. Let it be 

I 


Cement, Fireproof, Ac. 

afterw'ards dried in the sun.—2. If a 
small piece of the iodide of potassium 
is inibbed on the part (w’hich nmst be 
previously w'ct), it will immediately 
decompose the blackened oxide, and 
convert it into the iodide of silver, 
which is soluble in watei, and conse- 
niiently may be discharged by washmg. 
The above process will answer equally 
as well for linen, muslin, &c. Hot 
water dissolves the iodide much quicker 
than cold. 

CAYENNE FEPPEB. 

This powerful pepper enters so 
largely into consumption in some fami¬ 
lies that it is very desirable to obtain it 
genuine, especially as experience has 
proved that few' things are adulterated 
mure ficqucntly and w’ith more in¬ 
jurious substances. Almost all the 
1 uglily-coloured cayenne pepperismixed 
largely with red lead and vermilion; 
substances of Avhicii Dr, Hassall re¬ 
marks that tilcy are “both cjiaracter- 
i/ed by a disposition to accumukite in 
the system, and finally to produce 
symptoms of a very serious nature. 
Thus it is that, how'ever small the dose 
taken from day to day, the constitution 
is sure at last to suffer,” 

OELEBY-SEED. 

When fresh celery cannot be pro¬ 
cured for the flavouring of soups, 
gravies, &c,, celery-seed may be used 
instead. A teaspoonful of seed will 
have the same effect as a fine root 
of celery, and no one, we arc persuaded, 
would be able to detect any difference 
between the use of seed and the fresh 
vegetable. 

CEMENT, FIBEPBOOF AND 
WATBBPBOOF- 

Useful for damp floors and the walls 
of buildings, also for the sides of fiir- 
naces .—Ingredients for the firstpoxvder; 

1 part of the-purest limestone and 

2 parts of clay .—For the secondpmder i 
I part of gypsum and 2 parts of clay,— 
Mode: Calcine the limestone and reduce 
it to a very fine powder. Well bake 
the clay, and pulverize that also. Mix 
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Cement for Aquariums. 

them together. Next calcine and pul¬ 
verize the gypsum; also bake and 
pulverize the clay, and mix them. 
Work these two powders well into each 
other so as to form a perfect mixture. 
When required for use, make the mix¬ 
ture into a thick paste by working it up 
gradually with about a fourth part of its 
weight of water. Rub it on evenly, 
like Portland or Roman cement; While 
moist, any colouring may be worked 
into it. This cement will dry as hard 
as the hardest stone, and is very durable. 

CEMENT FOR AQUARIUMS. 

I. Mix boiled linseed-oil, litharge, 
red and white lead together, to a jiro- 
per consistence, always using the larger 
l>rojX)rtion of white lead. 'J'hijf coin- 
j>ositiou may be applied to a piece of 
tlanncl and fitted to the joints.—2. A 
more powerful cement is composed in 
the proportion of 2 oz. of sal-ammo¬ 
niac and 40Z. of sulphur, made into a 
stiff paste with a little water. ^Vhen 
the cement is wanted for use, dissolve a 
portion of the paste in water rendered 
slightly held, and add a quantity of iron 
turnings or filings sifted or powdered, 
to remlcr the particles of uniform size. 
'Phis mixture will in a short time be¬ 
come as hard as stone.—3. Make a 
mixture of a solution of 8 02, of strong 
glue and i 02. of varnish of linseed- 
oil, or 1 02. of Venice turpentine, 
which are to be boiled together, agi¬ 
tating all the time, until the mixture 
l-^ecomes as complete as possible. The 
pieces to be cemented ought to be kept in 
conjunction for forty-eight or sixty hours. 

CEMENT FOB CHINA. 

Beat some common flint glass to the 
finest powder in a mortar, and mix it 
into a paste with white of egg; paint 
the edges of the china with this paste ; 
fix them well together and leave them 
10 dry. 

Another, —• Powdered oyster - shell 
mixed -with white of egg to the con¬ 
sistence of paint is another excellent 
cement for broken china. Oyster-shells 
may be powdered by being burnt in a 
fierce fire till red-h(#, l^ey should 


Cement for Omaments. 

then be taken out, all the black part 
should be scraped away, and the white 
part pounded in a mortar, and after¬ 
wards sifted to the finest powder. 

CEMENT FOB ELECTBICAB 
APPARATUS. 

Ingi‘edients: lb. of resin, i lb. of 
bees-wax, { lb. of red ochre, r oz. of 
plaster of Paris. Melt these in a pipkin 
over a fire, stirring them well together. 
Apply the cement where needed with a 
soft brush. 

CEMENT FOB HOT-WATER 
JOINTS, &c. 

Ingredients: 4 pint of milk, ^ pint of 
vinegar, 4 eggs, and a little quicklime. 
— Mode: Boil the milk, add to it the 
vinegar to curdle it; strain oft the whey 
and mix it with the eggs, beating them 
well together. Dust into this, through 
a fine sieve, sufficient quicklime to 
make the consistence of a thick paste. 
Use this paste as a cement to stop 
cracks which are exposed to the action 
of water, and fire also. It will answer 
admirably. 

CEMENT FOB JOINTS IN 
COPPER. 

Mix some quicklime into a paste 
with ox-blood, and apply it fresh to 
the joints before they are put together. 
The joints must be riveted at once, as 
the cement soon hardens. This is a 
cheap cement, and very effectual. 

CEMENT FOB ORNAMENTS 
OP DERBYSHIRE SPAR, 
OR OTHER SIMILAR SUB¬ 
STANCES. 

Ingredients: 7 parts resin, x part 
bees-wax, 2 parts plaster of Paris.— 
Mode: Melt these together. Heat the 
edges of the pieces of broken spar till 
they are hot enough to melt the cement. 
When they are each smeared with it, 
press them together and leave them tied 
up for a short time. Wlien any defi¬ 
ciencies are to be made good, increase 
the quantity of plaster of Paris and 
colour it accordingly. Sulphur placed 
between the heated surfaces of broken 
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Cement for Precious Stones. 

stone ornaments makes also a very good 
cement. 

CEMENT FOB PBECIOT7S 
STONES. 

When precious stones are broken, 
apply mastich to the fragments, which 
should be sufficiently heated to melt 
this resin. Then press the pieces well 
together, and force out and wipe away 
all excess of mastich. 

CEMENT FOR STEAM EN- 
GINES, OB FOB IRON- 
WOBK GENERALLY, EX¬ 
POSED TO THE ACTION OF 
HOT WATER. 

. Ingr^ients: 2 bz, of sal-ammoniac, 
I oz. of flowers ofsulplmr, i6 oz. of cast- 
iron filings,— Node: Mix these well 
together by rubbing them in a mortar, 
and keep this mixture quite dry. When 
a leakage is to be stopped, take i part 
of the mixture and 20 parts of clean iron 
filings; mix them as before in a mortar. 
When thoroughly mixed, add just 
enough water to make a thick paste, 
and apply this to the joints and cracks. 
This cement answers admirably. A 
chemical action follows the application 
of it; sulphuret of iron is slowly formed, 
and the cement so amalgamates in 
hardening that all fear of leakage in the 
same place is taken away. 

CEMENT FOR STONE CIS¬ 
TERNS TO HOLD WATER. 

Take Utliargc, red and white Icaxl, and 
boil them in a sufficient quantity of lin¬ 
seed-oil to make a thick paste. Place 
this paste on flannel or linen rag and 
put It between the joints, or work it 
into the cracks with a knife or other 
tool, before they are clamped together. 

CEMENT, VERY STRONG AND 
USEFUL FOB CHINA AND 
GLASS. 

Dissolve isinglass in proof spirit, and 
add to it a little resjn varnish. When 
wanted for use, sc^ the bottle in hot 
water to soften the ^ement. 

Anotherf most valuable and useful: no 
housekeeper should, be without it. It 
s:?rves for mending dftina, glass, marble, 


Chalk Drawings. 

metals, and wood.— Ingredients: ioz. 
of rough Russian isinglass, 4 02, of the 
strongest pure pyroligneous acid.— 
Mode: Dissolve the isinglass in the acid 
so as to make when dry a stiff jelly : if 
not stiff enough, more isinglass may be 
added. The cement should be kept in 
a wide-mouthed glass bottle, with a 
cover that fits on the outside of the neck, 
A cork, or glass stopper, fitting inside, 
is almost certain to be fixed by the 
strength of the cement. Articles mended 
with the cement are safe in hot water. 

CHALK DRAWINGS, TO SET. 

To set chalk drawings effectually is a 
difficult and delicate operation, for they 
will not bear the bru^h ; nor can they, 
without great danger of smearing, have 
any liquid poured or floated over them, 
'fhe only safe method is the previous 
preparation of the paper by washing it 
over with a strong solution of isinglass. 
As soon as it is quite dry, the surface of 
it is in as good a stale as ever to receive 
the chalk drawing, and after this is 
finished, the paper should be inverted 
,and held horizontally over steam. The 
proce.ss of setting is this—the steam 
melts the isinglass size in the paper, 
which absorbs the chafcoal or crayon, 
and sets the drawing as it dries. This 
setting may be repeated several times 
during the progress of a drawing, for 
each opeiation increases the effect. 

Another. —Mi* 5 parts of strong 
melted gum-arabic or isinglass and 
12 parts of w'ater; again mix 4 parts 
of^ Canada balsam and 5 parts of 
turpentine. Lay the drawing on its 
face, carefully avoiding all robbing, 

t givc the back of i^, two or 
coats of the first of these mix- 
; when quite dry, turn the draw¬ 
ing with the chalk upwards and give 
this side one or two coats also. The 
chalk being partially set by the dressings 
on the back, it w ill* not rob off if done 
with a light hand. ' When this last 
coating is quite dry, the surface can, if 
thought desirable, be brushed over 
lightly with the Canada balsam and 
turpentine, which will render the draw¬ 
ing quite permanent. 
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Chalk Powdera. 


CHAIiE FOWBEBS FOB 

D IABBSCEJA. 

Ingredients: \oz. of prepared chalk, 

5 grains of powdered opium, i drachm 
of aromatic spices mixed, I drachm of 
powdered white sugar.— Mode: Mix the 
ingredients, and for a dose give 20 to 
30 grains of the mixture, according to 
age, three or four time.s a day. These 
powders are very beneficial in all cases 
of acidity. They are best taken in cin¬ 
namon or peppermint water. 

CBAPPEB HAJfDS. 

If the hands are washed in soft water 
with the best honey .'•oap, and well 
lubbed dry with a soft towel, they need 
never be chapped. It is generally im¬ 
pel feet and carele.ss washing W'^hich 
causes this inconvenience. When the 
hands arc badly chapped, nib them two 
or three timc.s a day wdth lemon-juice, 
or rub them over occasionally with an 
ointment made of fresh hog’s-lard 
washed in rose or cider-flower water, a 
.spoonful of honey, two spoonfuls of fine 
oatmeal well beaten up wdth the yolks 
of two new-laid eggs; or a useful mash 
for chappeil hands may lie made by 
adding I4 grains of sulphuric acid to 
1 pint of rose-water and i or. of oil of 
almonds well shaken together, and when 
used diluted w'ith a little water. 

CHAPPED HAHDS. TO PBE- 
VBET. 

Wash them once a day with a little 
flour of mustard, or in bran and w'ater, 
boiled together. To Cure: Wash them 
with soft soap mixed with red sand; 
or wash them in sugar-and-water, or 
rub them occasionally with lemon- 
juice. 

CHAPPED HANDS AHD FACES. 

Put 3 to 6 drops of glycerine into 
the water before washing the hands and 
face; or, if only washing the hands, 
drop one drop into the palm of the 
hand after washing off the soap; rub all 
over the hands and wrists, and then 
dry thoroughly. Glycerine protects the 
skin from the strongest frost. 


Charaoidr of Servants. 

Another .—Pure olive-oil, l 02.; yel¬ 
low beeswax, \ drachm. Melt the 
beeswax in the oil, with a gentle heat, 
in a sand or water bath, and when 
melted, stir in new honey, i drachm; 
white flowers of zinc, 4 drachm: keep 
stirring till cold. After well washing 
and drying^ the skin, a little of this 
cerate should be gently but briskly 
lubbed into the part with the palm of 
tile opposite hand, so as to reach the 
bottom of the cracks, and then wiped 
off with a dry towel, leaving no trace 
of grease on the skin. This process 
should be repeated at bedtime, or be¬ 
fore sitting near the fire. 

CHAPPED LIPS, SALVE FOB. 

Ingredients: Equal parts of tincture 
of roses, mucilage of quinins seeds, and 
virgin wax. Mode: Place these ingre¬ 
dients in a clean glazed jar, with a cover 
to it; set the jar in a stewpan, with 
water reaching halfway up the jar; let it 
simmer by the side of the fire for ten 
minutes. In this time Uie wax will be 
dissolved, and the whole must be stirred 
well together, and left to cool. 

CHABAOTEB OF SEBVANTS. 

This subject is one of the greatest 
importance, both to the heads of fami¬ 
lies and to servants themselves. It is a 
great mistake to suppose that masters 
and mistresses are bound to give such 
characters to servants leaving them as 
shall procure for them other situations; 
they are not bound, cither legally or 
morally, to do anything of the kind; 
they are only bound to speak the truth. 
Nor can servants claim, as many fool¬ 
ishly imagine, the cliaracter that their 
masters or mistresses had with them— 
all such communications are-* private 
and privileged. And, unless it can be 
proved that the true character is being 
withheld, and false statements made 
from any vindictive feeling, servants 
have no redress. Happily for them, 
however, the proof is a very easy one, 
and they may be quite sure that the 
truth will prevail. If they apply for a 
character, no master or mistress can 




58 


DICTIONARY OF USEFUL RECIPES 


Character of Servants. 

refuse to state what they know about 
them; but they are bound to dis¬ 
close all i'acts which might faiily be 
sui)posed to weigh with or influence 
another in engaging or rejecting them. 
The supiiression ol tlie truth is equally 
wrong as an untrue statement. The 
penalties attached to the giving of false 
characters are very severe. By the 
32 Geo. 111 . cap. 56, “ For Preventing 
the Counterfeiting the Certificates of 
the Characters of Servants,” magi.stratcs 
are empowered, uponinfonnalioii being 
laid before them, not only to indict 
certain penalties and punishment u])on 
paities who jiersonate masteis and give 
false characters with servants, but also 
upon those who, though they really have 
been masters, wilfully make false state¬ 
ments in writing as to the time andpai- 
ticulars of {he service or the character 
of the servant; and also np<.»n those w'ho 
personate servants or falsely state that 
they have been in particular seniccs, 
or deny that they have been in such 
employments as they really have filled. 
Independently of the provisoes of this 
statute, a person who wilfully gives a 
false character with a servant is liable 
to an action at the suit of the jiarty 
who has been induced by the false cha¬ 
racter to employ tlie servant, for any 
damages which he may suffer in conse¬ 
quence of employing him. 'J'hus when 
a person was induced by a false cha¬ 
racter to employ a servant who after¬ 
wards robbed him to a large amount, 
and was convicted of the robbery, the 
master was held to be entitled to re¬ 
cover to the extent of his loss from the 
party who gave the false character. 
And very properly so, for it is a most 
unjustifiable thing to expose our neigh¬ 
bour to the chance of being wronged. 
It is very much to be jregretted that 
through timidity and Mistaken kind¬ 
ness, this important duty of speaking 
the truth in reference to servants’ cha¬ 
racters is so often neglected. It is 
quite as much to theinterest of servants 
as of masters and mistresses that true 
and faithful characters should be given. 
If the truth were always told, as the 
law requires it should be, servants 


Cherry Brandy. 

would find it their interest to conduct 
themselves with propriety, and to seek 
to gain the approval of tlieir employers; 
resjjcctablc servants would reap the ad¬ 
vantage of their respectability and no 
longer find themselves on a level, as is 
tno often tho ca‘<e, with the worthless 
and disreputable. 

Tlujugh, in one sense, it may be de- ■ 
sirablc to have m writing the cnaracter 
of the individual whom we are taking 
into our house, in another sense, all 
written characters aie more or less ob¬ 
jectionable. They do lujt alTord that 
j>recihe information M'hich may be 
elicited by a personal interview; nor 
can we on all occasiouh be quite cer¬ 
tain as to the geiiuiucuess and authen¬ 
ticity of, the written communication, or 
the identity of the parties to whom it 
has reference. Those ina'-tcrs and mis¬ 
tresses act most pnulently who refuse 
written cliaractei's altogether. 

CHEESE. 

Cdieese tliat is too new may be ri¬ 
pened rapidly by jdacing it in a damp 
warm cellar. It may also be brought 
forward by being kojit, while in use, 
with a damp cloth round it. This is of 
great ailvantage in the case of an unripe 
Stilton. 

CHEESE,TO PBESEBVE FBOU 
MITES. 

iVste the cheese over with coarse 
brown paper, .so as to cover every part 
of it. 

CHBBBY BBAHDT. 

Ingredients: 6 lb. of morella cher¬ 
ries, 2 Ih. of hitter almonds, 3 lb. of 
jiowdered loaf-sugar, 3 bottles of brandy. 
Draw the stones from the cherries and 
put them into a stone jar. Bruise the 
.stones and put them in also; also the 
almonds blanched and the sugar. Cover 
the jar over, and let it stand for one 
month; then strain it off clear, pass it 
tbiough blotting-paper, and bottle it. 

Another way. —Put into a wide-necked 
bottle as many morella cherries as it will 
hold. They are best cut from the tree di¬ 
rect into the bottle with apair of scissom, 
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Chicken-pox. 

Put in a few kernels from peach or 
nectarine stones, or a few bitter almonds, 
and fill up the bottle with good French 
brandy. Cork it dowir and leave it 
for a month j then add lb. of loaf- 
sugar to every pint of brandy. 

CHIOKBIT - POX, OR GLASS- 
POX; AND COW-POX, OB 
VACCINATIOIT. 

Cliickcn-pox, or glass-pox, may, in 
strict propriety, be classed as a mild 
variety of small-pox, presenting all the 
mitigated symptoms of that fonuitlable 
disease. Among many physicians it is, 
indeed, classed as small-pox, and not 
a scjiarate disease ; but as this is not 
the ])lace to discuss such cpicslid^ts, and 
as Ave jArofess to give only facts, the 
result of our onm practical experience, 
we shall treat this afleclion of glnss-jjox 
or chicken-pox, as we oui'selves have 
found it, as a distinct and sej)arate 
disease. 

Chicken-pox is marked by all the 
febrile .symptoms presented by small¬ 
pox, with tins diffcience, that, in the 
case of chicken-pox, each .symptom is 
particularly slight. 'I’he heat of the 
body is much less acute, and the prin- 
cijial symptoms are difficulty of breath¬ 
ing, headache, coated tongue, and 
nausea, which sometimes amounts to 
vomiting. After a term of general ix‘- 
rilability, heat, and re.'itlessness, about 
the fourth day, or between the tliird 
and fourth, an eruption makes its ap¬ 
pearance over the face, neck, and body, 
in its first two stages closely resembling 
small-pox, with this especial difference, 
that whereas the pustules in small-pox 
have flat and depressed centres—an in¬ 
fallible clmracteristic of small-pox—the 
pustules in chicken-pox globular^ 

while the fluid in them changes from a 
tmn.sparent white to a .straw-coloured 
liquid, which Ijcgiits to exude and dis¬ 
appear about the eighth or ninth day, 
and, in mild cases, by the twelfth de¬ 
squamates, or peels off entirely. 

lliere can be no doubt that chicken- 
pox, like small-pox, is contagious, and 
under certain states oi the atmosphere 


Chickens. 

becomes endemic. Parents should 
therefore avoid exposing young child¬ 
ren to the danger of infection by taking 
them where it is known to exist, as 
chicken-pox, in weakly constitutions, 
or in very young children, may super¬ 
induce small-pox, the one disease either 
running concurrently with tJic other, 
or discovering itself as the other de¬ 
clines, This, of course, is a condition 
that renders the case very hazardous, 
as the child has to struggle against two 
diseases at once, or before it has re¬ 
cruited strength from the atiack of the 
first. 

Treatment: In all ordinary cases of 
chicken-pox—and it is very .seldom it 
assumes any complexity—the whole 
Ircalmcnl resolves itself into the use of 
the warm bath and a course of gentle 
aperients. The bath shoulif be u.scd 
w fien the opiuessiun of the lungs ren¬ 
ders the l)reatliing difficuli, or the heat 
and dryness of the skin, with the un- 
dcvelo])ctl rash beneath the surface, 
shows the necessity for its use. 

As the pustules in chicken-pox very 
rarely run to the slate of suppuration, 
as in the other disease, there is no fear 
of pitting or disfigurement, exceiit in 
very severe forms, which, however, 
happen so seldom as not to merit ap¬ 
prehension. When the eniption sub¬ 
sides, however, the face maybe washed 
with elder-flower Avater, and the routine 
followed Avdiich is pre.scribed in the con¬ 
valescent state of small-pox. 

CHICKENS, YOUNG. 

These, when first hatched, especially 
if the brood be an early one, will re¬ 
quire a great deal ofejare. A few bread¬ 
crumbs or a little soft boiled rice should 
be their first food. Some very success¬ 
ful rearers of poultry always give a very 
small peppercorn to each chicken within 
a fcAV hours after it is hatched ; others 
W'ith equal success boil a bunch of 
.stinging nettles and chop them very 
fine to mix with their food. When 
placed out, the coop should be set upon 
short grass on which a little sand has 
been sprinkled, and it must be carefully 
screened from rain and cold winds. 
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Chicory in Coffee. 


CHICOBY IN COyrEB, TO 
DETECT. 

If a sample of ground coffee is sus¬ 
pected of having chicory mixed with 
it, take a wine-glassful of cold water, 
shake some of the suspected mixture 
upon the surface of it. If it be pure 
coffee, it will float, and scarcely tinge 
the water j if adulterated, the coffee will 
float, but the chicory will sink to the 
bottom of the glass and give a deep 
red tinge to the water. Or throw some 
of the mixture into a glass of cold water, 
and if a deep red tinge be produced 
immediately, there can be no doubt 
that chicoiyhas been introduoetl. The 
former method, however, is the best, 
as the propoition of chicory may be 
detected by it. 

CHIDBBAINS. 

Exercise and whatever promotes a 
healthy circulation are the best pre- 
ventivesof chilblains. Of remedies any of 
the following may be employed:—Rub 
the chilblains with a cut onion before the 
fire, or with a mixture of i oz. of cam¬ 
phorated spirits of wine and ^ oz. of liquid 
subacetate of lead; or apply frequently 
to the chilblains with a camel-hairbrush 
a lotion made of i drachm of iodine dis¬ 
solved in 3 oz. of spirits of wine; or 
put a teaspoonful of alum into haif a 
tcacupful of milk; let it curdle by the 
side of the fire, and rub the chilblains 
with it at bedtime; or rub the feet and 
hands generally with a brine which 
comes nom slices of a common white 
turnip sprinkled wdth salt. The best 
chilblain embrocation which we have 
met with is one made and sold by 
Mr. Pitts, chemist, St. Giles’s, Nonvich, 
price IS. 

A notker. —These painful inflantmatory 
swellings generally attack the toes, 
heels, and fingers, and are attended with 
an Intolerable degree of itching. In 
common cases the following treatment 
Should be pursued ;—As so<jn as any 
part becomes af^ctecl, rub it with 
spirits of rosemarjr, or aromatic cam¬ 
phorated cream } afterwards apply 
pieces of soft ltt|en, moistenal with 
camphorated spiilts^ soap liniment, 


Chimney on Fire. 

camphor liniment, &c. When the 
swellings break or ulcerate, apply 
poultices and emollient ointment for a 
few days. Equal quantities of sweet 
oil, lime-water, and proof spirits form 
an excellent application for chilblains. 

Afiother. —As a preventive to chil¬ 
blains put the hands and feet once or 
twice a week into hot water, into which 
two or three handfuls of salt have been 
thrown. This may also be used as a 
remedy for chilblains. Another remedy 
is to boil some turnips. Mash them, and 
bury the hands and feet in them as hot 
as can be borne at bedtime. After a 
few nights all irritation will cease. A 
useful embrocation may be made by 
dissolving 2 drachms of acetate of lead 
in half a pint of cold water, adding a 
glass of brandy or rum, and mixing all 
well, or by mixing together ^oz. of 
liquor of subacetale of lead and i oz. 
of camphorated spirits of wine. 

Anoiher. — 7 h Allay the Itching of 
Chiibloins. —Make a lotion of the fol¬ 
lowing ingredients :—i part of hydro¬ 
chloric acid in 8 parts of water. Apply 
this lotion to the chilblains on going to 
bed ; but by no means use it if the 
skin be broken. 

Lininunt for Chilblains. — Ingre¬ 
dients ; I teaspoonful of flour of 
mustard, half a pint of spirits of tur¬ 
pentine.— Mode: Infuse the mustard in 
the turpentine, shake it well during 
twenty-four hours; then strain it off 
quite clean through muslin. Apply 
the clear liquid to the chilblains and 
rub it well in. 

Poultice for Chilblains. —Bake a 
common white turnip and scrape out 
the pulp; mix it tvith a tablespoonful of 
salad-oil, one of mustard ;*and one of 
grated horseradish. In this way form 
a poultice and apply it to the chilblains 
6 n a piece of linen rag. 

CHIMNEY ON FIBE, TO EX¬ 
TINGUISH. 

As soon as the fire is discovered, shut 
every door and window to exclude 
dniught. A wet blanket held before 
the fireplace is a most effectual method 
of accomplishing this, A quantity of 
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Gluni;>oliine« 

sail thrown on the fire in the grate of 
the chimney will very much assist in 
extinguishing the flames l>y causing the 
soot to fall. A double-barrelled gun 
fired up the chimney while the bLinket 
is held up will also, by the concussion 
of air, bring down most of the soot. 
If it is practicable to reach the outside 
of the chimney, the top of it should be 
covered over with slates or tiles till the 
fire dies out. 

Another .—Throw a handful of flour 
of sulphur upon the fire, and cut off all 
bottom - draught by putting a board 
or wet blanket before the chimney; or, 
if it be a register stove, shut the re¬ 
gister. If the top of the chimney be 
also closely covered, the fire will soon 
burn itself out. 

CHIN G-C HIN G, an American 
Drink. 

Ingredients i I orange sliced, 301*4 
drops of essence of cloves, 3 or 4 oz. 
of peppermint, 3 or 4 lumps of sugar, 
1 tumbler of shaved or broken ice, 
quarter of a pint of old laim.— Mode: 
Put all together into a large tumbler, 
stir for a minute or two, then drink 
through a straw 01 not, as preferred. 

CHINTZ, TO WASH SO AS TO 
PBESEBVE ITS GLOSS AND 
BEAUTY. 

Take 2 lb. of rice and boil it in 2 
gallons of water till soft; when done, 
pour the whole into a tub ; let it 
stand till about the warmth you in 
general use for coloured linens; put the 
chintz in, and use the rice instead of 
soap ; wash the chintz in this till the 
dirt appears to be out; then boil the 
same quantity as above, but strain the 
rice from the water, and mix it in warm 
water. Wash it in this till quite clean ; 
afterwards rinse it in the water the rice 
was boiled in. This will answer the end 
of starch, and no wet will affect it, as 
it will be stiff while it is worn. If a 
gown, it must be taken to pieces, and 
when dried, hang it as smooth as pos¬ 
sible ; after dry, rub it with a smooth 
stone, but use no irog. 
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CHLOBIDE OF LIME. 

This is veiy useful to counteract 
disagreeable smells and as a disinfectant. 
It should be put into small earthen 
pans, and set where needed. Of course, 
it will require occasional renewing. 

This useful disinfectant sliould be 
kept in every house to purify a sick¬ 
room, and to remove all unpleasant 
smells. Tainted garments may be 
rendered harmless by sprinkling them 
with a weak solution of it; and a 
piece of sponge dipped in this solution 
and held to the nose will enable any 
one with comparative safety to enter a 
foul sewer. 

CHOCOLATE DEOPS. 

Scrape chocolate to powder, and 
add pounded sugar in the proportion of 
2 oz. of chocolate to i lb. *of sugar; 
make it into a paste with clean water ; 
put it into a .stewpan with a lip to it, 
not more than three-parts filled, and 
place it over a hot-plate, stirring it 
with a spoon; when it almost boils, 
take it from the fire and continue to 
stir it, till it is of a proper consistence. 
Have ready a clean smooth tin plate, 
and on this drop the chocolate. It is a 
good plan to regulate the falling of the 
drops from the lip of the pan by means 
of a small piece of wire; when cold, 
remove the drops with a knife. If 
there is any danger of slicking, rub the 
tin plate lightly over with a rag that 
has been wetted with sweet oil. 

CHOKE-DAMP. 

Hiis poisonous gas is met with in 
rooms where charcoal is burnt, and 
w'here there is not sufficient draught to 
allow it to escape; in coalpits, near 
limekilns, in breweries, and in rooms ^ 
and houses where a great many people 
live huddled together in wretchedness 
and filth, and where the air in conse¬ 
quence becomes poisoned. This gas 
gives out no smell, so that wc cannot 
know of its presence. A candle will 
not burn in a room which contains much 
of it,— Effects: At first there is giddiness, 
and a great wish to sleep; after a little 
time, or where there is much of it pre- 
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sent, a person feels great weight in the 
head, and stupid ; getshy degrees quite 
unable to move, and snores as if in a 
deep sleep. The limbs may or may not 
be stiff. The heat of the body remains 
much the same at first.— Treatment: 
Remove the person affected into the 
open air, and, even though it is cold 
weather, take off his clothes. Then lay 
him on his back, with his head slightly 
raised. Having done this, dashvinegar- 
and-water over the whole of the body, 
and rub it hard, especially the face and 
chest, with towels dipped in the same 
mixture. The hands and feet also 
should be nibbed witli a hard brush. 
Apply smelling-salts to the nose, which 
may be tickled with a feather. Dash¬ 
ing cold water doivn the middle of the 
back is of great service. If the person 
can swallo.w, give him a little lemon- 
water or vinegar-and-water to drink. 
The principal means, however, to be 
employed in this, as, in fact, in most 
cases of apparent suffocation, is what is 
called artificial breathin}^. This opera¬ 
tion should be performed by thiec per¬ 
sons, and in the following manner :— 
The first person should put the nozzle 
of a common pair of bellows into one of 
the patient’s nostrils j tlie sccotkI should 
pu.sh down, and then thnist hack, (hat 
part of the throat calletl “Adam’s 
apple;” and the third should first laise 
and then depress the chest, one hand 
being placed over each side of the ribs. 
These three actions should be performed 
in the following order:—First of all, 
the throat should be drawn down and 
thrust back; then the chest should be 
raised, and the bellows gently blown 
into the nostril. Directly this is done, 
the chest should be depressed, so as to 
imitate common breathing. This pro¬ 
cess should be repeated about eighteen 
times a minute. The mouth and the 
other nostril should be closed while the 
bellows are being Uown. Persevere, 
if necessary, wiln riiis treatment for 
seven or eight hours—in fact, till abso¬ 
lute signs of death axe visible. Many 
lives are lost hy giving it up too quickly. 
When the patient becomes roused, he 
is to be put into a Vann bed, and a 


Cistern Filters. 


little brandy-and-water, or twenty drops 
of sal-volatile, given cautiously now 
and then. This treatment is to be 
.adopted in all cases where peopleware 
affectetl from breathing bad air, smells, 
&c. &c. 

OHOLEBA MIXTUBE. 

Ingredietits: Confection aromatic, I 
drachm ; prepared chalk, i drachm; 
powdered gum-arabic, 1 drachm; pi¬ 
mento-water, 2 oz.; pure water, 4 oz.; 
laudanum, 40 drops.— Dost: A grown 
person to lake two tablespoonfuls for 
the first dose, and one tablespoonful 
after every motion. Dose for a child 
between five and ten years of age, one 
teaspoonfiil. 

CIDER VINEGAB. 

The poorest cider will answer for 
vinegar, in the making of which proceed 
thus: First draw otf the cider into a 
cask that has had vinegar in it before, 
if you have such a one ; then put into 
it some of the apples tliat have been 
pressed: 'if the cask be placed in the 
.sun, ill two weeks the vinegar may be 
drawn off into another cask, fit for 
use. 

CINlfAMON CORDIAL. 

This is seldom made with cinnamon, 
but willi either the essential oil or bark 
of cassia. It is preferred coloured, and 
therefore may be very well prepared by 
.simple digestion. If the oil be used, 
one drachm will be found to be enough 
for two or three gallons of spirit. The 
adtlition of two or thiee drops each of 
essence of lemon and orange-peel, with 
about a spoonful of essence of carda- 
mom.s to each gallon, will improve it. 
Some persons add to the abi^e quan¬ 
tity I drachm' of cardamom-sccds and 
I oz. each of dried orange and lemon- 
peel. One ounce of oil of cas.sia is con¬ 
sidered to be equal to 8 lb. of buds, or 
hark. If wanted dark, it may be 
coloured with burnt .sugar. The quan¬ 
tity of sugar is 1^ lb. to the gallon. 

CISTERN FILTERS. 

These are very useful and efficient 
appliances, and no cistern, the water of 
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Claret-Cup. 

which is used for drink or cookery, 
should ever be without them. The filter 
is a patent, known as Danchell’s patent, 
and belongs to the London and General 
Water-purifying Company; but it is 
by no means expensive, and may be 
attached to any cistern. If it be neces¬ 
sary to use cistern water, and to have it 
filtered, it is far better to have the filter 
attached to the cistern than to depend 
upon any other plan. Servants, from 
carelessness or forgetfulness, may omit 
to fill the ordinary filter at the proper 
time, and when water is required no 
filtered water may be procurable: the 
only safeguard against me use of impure 
water is to subject the whole domestic 
supply of the cistern to the filtering 
process, and this is most simply and 
eflfcctually done by the use of the cis¬ 
tern filter. 

CLABBT-OUP. 

Ingredients: i bottle of claret, ^ pint of 
spring w'aler or seltzer w'alcr, 2 table- 
spoonfuls of powdered sugar, 12 cloves, 
a little grated nutmeg, the rind of 
I lemon, i glass of brandy, a sprig of 
borage.— Mode: Peel the lemon very 
thinly and put the peel with the cloves 
and nutmeg and sugar into a bowl or 
jug ; jjouv the water upon them, ami 
stir till the sugar is melted. Then add 
the claret, and just before the cup is 
wanted, add the brandy and Ihiow in 
a sprig of boi'age. Set the jug in ice 
for summer drink, or add a small Jump 
to tlv; cup. 

CLAKIPYING IiIQITOES WITH 
BUBNT CLAY. 

Burnt clay is a very effective means 
of clarifying, wine, liquors, beer, vine¬ 
gar, and cider. Broken flower-pots, or 
any unglazed pottery-ware free from 
lime, may be made use of. These 
materials must be finely powdered in a 
mortar, and washed with water; let 
them rest for one hour, and decant the 
water containing the finely-distributed 
dust-like particles of clay. Rej^eat the 
same operation with another portion of 
re water, and afterwards dry the 
mt clay. Two or three pounds of 


Cleaning. 

this material should be used for one 
barrel: shake the fluid thoroughly with* 
the clay, and allow it to rest. If neces¬ 
sary, the fluid should be finely filtered. 

CLEAHIHG. 

House-cleaning is a very important 
part of a housemaid’s duties, and it 
requires to be done in a systematic 
manner. Mistresses, of course, make 
their own arrangemonts, but it is gene¬ 
rally desirable that beyond the onlinary 
daily cleaning, every room in use should 
have its special cleaning once a week ; 
on such occasions extra care should be 
bestowed upon the grates, &c. The 
walls should be lightly swept over with 
a clean soft cloth on the head of a 
broom, the floors washed, and the paint 
also, wherever it is necessary. Neither 
to the floor nor to the paint sbould soap 
be used. A little fine sand and clean 
soft water, with a good scrub-biush, is 
all that is required for the former, and 
a wet flannel, with a little care, will re¬ 
move all dirt and stain from the latter. 
Soap makes floor-boards of a dark, 
dirty colour, and it also soon destroys 
paint. In sitting-rooms, the carpets 
should be well brushed and the furni¬ 
ture iiolishcd, the chair bottoms brushed 
or beaten, and the curtains well shaken 
and dusted in all their folds. The win¬ 
dows, also, once a fortnight or once a 
month, according to circumstances, 
should, on such occasions, be cleaned 
also. It is an excellent plan, and 
ser\'cs greatly to improve the appear¬ 
ance of the house, to wipe the windc>w.s 
every morning inside with a soft dust¬ 
ing-cloth, when the room is being set 
to rights. The carpets on staircases 
and in bedrooms, on these weekly 
cleanings, should be taken up, removed, 
and .shaken, and in the latter the mat¬ 
tresses should be turned, and all parts 
of the bedstead thoroughly dusted. In 
addition to these daily and weekly 
house-cleanings, every house, especially 
those in cities, should have its annual 
renovation, as soon as fires are over and 
summer furniture has to be put up. To 
avoid confusion, this must be, done 
upon system. The beginning should 
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Clipping. 

.be made at the top of the house, and 
the different floors nnishetl off in order 
—on such occasions the assistance of 
the whitewasher and the painter will 
generally be found necessaiy. 

CnbTPPING. 

The value of clipping for hoi'ses 
cannot be overrated, hi very horse 
that is worketl at such a pace as to 
cause sweating should be clipped at 
the proper season. The best time for 
clipping is when the winter coat is 

well up,” as it is termed. Tlie 
sooner this is the case the better, for 
the autumn is proverbially a faint time 
for horses. The clipping lasts bc^t the 
later in the year it is done, for the 
colder the weather the less the coat 
grows; still, for the reason we have 
stated, the coat should be taken off as 
early as ]>ossible, and when it sUats 
again, it should be kept down by singe¬ 
ing. Eveiy one must appreciate the 
benefit of clijiping who knows the 
difficulty of getting a horse, with its 
winter coat on, diy after a journey. 
The labour is immense, and, what is 
worse, generally ineffectual; for the 
horse after the first diying will break 
out into a heat again, and in all pro¬ 
bability be found quite W’et in the 
morning. 

CL 06 S STOVES. 

We in England give the prefeience 
to open fireplaces. Many attempts 
have been made to introduce close 
stoves into our houses, but at present 
they have met with very little en¬ 
couragement. No doubt there is great 
economy in the use of tliein, and 
freedom from dirt and dust; but there 
is no cheerful fire and no ventilation, 
except some special provision be made 
for it. Close stoves also are seldom 
wholly free from their own ])eculiar 
disagreeables—bad smells arising from 
burnt iron, burnt cement, or burnt air. 
Every traveller on the continent must 
know these inc<aiyeniences of close 
stoves. We have yielded to them the 
advantage of economy. Something 
also may. be saH in favour of their 


Close Stoves. 

diffusing, when generally used in very 
large houses, a more uniform tempera¬ 
ture than can be obtained from open 
fireplaces. A traveller in Russia tells 
us, speaking of the mansions of the 
rich: “Within these great houses not a 
breath of cold is experienced. The 
rooms are heated by stoves, frequently 
ornamental rather than otherwise; being 
built in tower-like shape, story over 
story, of pure Avhite porcelain, in 
various graceful architectural mould¬ 
ings, sometimes surmounted with classic 
figures of great beauty, and opening 
with brass doors kept as bright as if 
they were gold. In houses of less dis¬ 
play these stove.s are merely a pro¬ 
jection in the wall coloured and cor¬ 
niced in the same style as the apart¬ 
ment. In adjoining rooms they arc 
generally placeil back to back, so that 
the same fire suffices for both. Tliese 
are heated but once in the twenty-four 
houis by a Caliban, whose business 
during the winter is to do little else. 
Each stove will hold a heavy armful of 
billet, Avhich blazes, snaps, and cracks 
most merrily ; and when the ashes have 
been carefully turned and raked with 
Avhat is termed an ‘open gabel* or 
stove-fork, so that no unburnt morsels 
remain, the chimney aperture is closed 
over the glowing embers, the brass door 
firmly shut, and in about six hours after 
this the stove is at the hottest, imleed it 
never cools.” The modern English 
close stoves owe their chief merits to 
]')r. Arnott, Avho strove for several 
years to obviate some of the principal 
objections which were urged against 
the stoves in use on the continent. He 
introduced several simple contrivances 
to get rid of all unpleasant 'Smells, and 
to regulate the temperature. During 
the severe winter of 1836-7, “my 
library, “says Dr. Amott,** was warmed 
by the thermometer stove alone. The 
fire was never extinguished except for 
experiment, or to allow the removal of 
pieces of stone that had been in the 
coal; and this might have been pre¬ 
vented by making; the grate wim a 
moveable or .shifting bar. The tem¬ 
perature was uniformly from 60 deg, to 
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Cloth, &c., to render Tmnepiirent. 

63 de|;. I might have made it as,much 
lower or higher os I liked. The 
quantity of coal used (Welsh stove 
coal) w'as for several of the colder 
months six pounds a day; less than a 
pennyworth, or at the rate of half a 
ton in the six winter months.” Since 
Dr. Amott first called attention to the 
subject, many close stoves have been 
introduced, but still, notwithstanding 
their undoubted economy as regards 
fuel, they have met with veiy little 
encouragement. They arc so ill-suited 
to English habits, that many of those 
who at first adopted them have since 
given them up. We find them occa¬ 
sionally in shops and halls, but very 
seldom in sitting-rooms. Chambers 
also and public buildings are often veiy 
efficiently, because uniformly, w'armed 
by means of close stoves. 

CIiOTH, CAMBRIC, SABSNET, 

Ac., TO PAINT SO AS TO 

BENDER THEM TRANS¬ 
PARENT. 

Grind to a fine powder 3 lb. of 
clean white resin, and put it into 2 lb. 
of jgood nut-oil to which a strong 
drying quality has been given; set the 
mixture over a moderate fire, and keep 
stirring it till all the resin is dissolved; 
then put in 2 lb. of the best Venice 
turpentine, and stir the whole well 
together. If the cloth or cambric be 
thoroughly varnished on both sides 
with this mixture, it will be quite 
transparent. In this operation the 
surface upon which the varnish is to be 
applied must be stretchetl light and 
made fast during the application. 
This mode of rendering cloth, &c., 
transparent is excellently adapted for 
window-blinds. The varnish will like¬ 
wise admit of any design in oil-colours 
being executed upon it as a transpa¬ 
rency. 

CLOTH, TO CLEAN. 

Ingredients t Dry fullers' earth moist- 
raed with lemon-iuicc, a small quan¬ 
tity of pulverized pearlash. — Mode: 
Mix the fullers' earth and pearlash into 
halls vrith sufficient lemon-juice to 
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moisten. Scour the cloth with the 
balls. 

CLOTH, TO WATERPROOF. 

Ingredients: Equal parts of alum, 
soap, and isinglass ; sumcient water.— 
Alade: Dissolve each of the ingredients 
separately in sufficient water to make a 
tolerably strong solution. Then mix all 
together, and with a sponge thoroughly 
imbue the cloth with Uie mixture on 
the wrong side. After this dry the 
cloth and then brush it well, first with 
a dry brush, and afterwards lightly with 
a brush dipped in a little water. 

CLOTH, TO WATERPROOF 
WOOLLEN. 

Make after the following manner two 
solutions in two separate vessels. First 
dissolve i lb. of sugar of foad in one 
gallon of water. Secondly, dissolve 1 
lb. of alum in one gallon of water. 
Dip the cloth to be made waterproof 
first in the solution of lead, and, when 
nearly dry, dip it in the solution of 
alum ; then dry it in the air or before 
the fire. This process is very efiectuai, 
and it may be used for coats and other 
garments even after ‘made up. 

CLOTHES, TO CLEAN FROM 
GREASE AND OTHER 
STAINS (an ExoeUent Me¬ 
thod). 

Take one peck of new lime; pour over 
it as much water as will leave about two 
gallons of clear liquid after it has been 
well stirred and has settled. In about 
two hours pour off the clear liquid into 
another vessel; then add to it 6 oz. of 
pcaxlash ; stir It well, and when settled 
liottle it for use. With this liquid wash 
the clothes, using a coarse piece of 
sponge for the purpose. If the clothes 
are of very fine fabric and delicate 
colour, the liquid must be diluted with 
clear soil water. 

CLOTHES-POSTS. 

These articles, necessary for every 
laundry, soon decay at the bottom if 
they are merely set into the ground as 

p 




66 


DICTIONARY OF USEFUL RECIPES 


Clotted Cream. 

fixtures. If made with sockets and 
movable, they will last for years. The 
sockets may be made of i-inch elm, 
about i8 inches in length, the top just 
level with the surface of the earth, 
and fitted with a cpver to be put on 
when the posts arc removed, or bricks 
may be sunk into the earth to form 
sodcets. 

CLOTTSD CBEAIC. 

Ingredients: 4 blades of mace, \ pint 
of new milk, 6 spoonfuls of rosewater, 
the yolks of 2 new-laid eggs, i quart 
of fresh cream.— Mode: Put the mace 
into the new milk and simmer for a 
few minutes, then stir in the rosewater; 
beat up with the yolks of the eggs ; 
strain the milk and stir them gradually 
into it. When this is done, stir the 
whole into* the cream and set it over 
the fire; do not let it boil, but keep 
stirring it until it is near boiling. Pour 
it into a dish, md let it stand twenty- 
four hours. This is a beautiful cream 
to serve with fruit turts, &c. 

CliOTTSD CBEAld (another 
Becfpe). 

Let the milk stand in a hpll*sha]>ed 
metal vessel twenty-four hours ; then 
place the vessel over a small wood fire, 
so that the heat may very gradually be 
commupicated to it. When it has been 
on the fire about an hour and a half, 
and is near to simmering, strike ihe 
vessed with the knuckle and watcli it 
very carefully. As soon as the vessel 
when struck ceases to ring, or a bubble 
appears on the surface of the milk, sim¬ 
mering previous to boiling has com¬ 
menced. The greatest ‘ care is now 
requisite, for this simmering must not 
proceed to boiling, and as soon as the 
milk reaches this point, it must be re¬ 
moved from the fire and set by for 
anoth€;r twenty-four hours. At the 
end of this time the cream will have 
risen, and be thick endugh to cut with 
a knife. It should be (carefully re¬ 
moved with a skimmer. Tlie quantity of 
butter by fihis, process imy be increased 
one-fifth, bttt the milk » of couinse pro¬ 
portionately irapoverishlfcd.' 
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CLOVE BITTEBSt a Whole¬ 
some Stomaohio. 

Ingredients: l part cloves, 2 parts 
cascarilla, 5 parts gin or proof spiritj^ 
30 parts boiling water.— Mode: BniisS 
the cloves and the cascarilla, which is 
the bitter, an^ steep them in the water 
for two hours; then stmin off all that 
is clear, ^nd ^d the spirit. Keep it 
bottled for use. 

COACHMAN, THE, 

In a general way, has the care of the 
carriages (of wdiich full information will 
be found under that term), but his pro¬ 
per office is to drive ; and much of the 
enjoyment of those . in the carriage 
depends on hfe proficiency in his art,— 
much also of the wear of the carriage 
and horses. He should have sufficient 
knowledge of the construction of the 
carriage to know when it is out of 
order,—to know, also, the pace at 
which lie can go over the road he has 
under him, without risking the springs, 
and without shaking those he is driving 
too much. 

Having, with or w ithout the help of 
the groom or stable-boy, put his horses 
to the carriage, and satisfied himself, 
by walking round them, that every¬ 
thing is properly arranged, the coach¬ 
man proceeds to the off-side of the 
cairiage, takes the reins from the back 
of the horses, where they were thrown, 
buckles them together, and, placing 
his foot on the step, ascends to his box, 
having his horses now entirely under 
control. In ordinary circumstances, 
he is not expected to descend, for where' 
no footman accompanies the carriage, 
the doors arc usually so arrange! that 
even a lady may let herself out, if she 
w'ishes it, from tne inside. The coach¬ 
man’s duties are to avoid everything 
approaching aq accident, and all his 
attention is required to ghide his horses. 

The pace at which he drives will 
.depend upon Ws orders,—in all pro¬ 
bability a moderate pace of seven or 
eight miles an hour; less speed is in- 
'urious to rite horses, ^tting tibem into 
azy and sluggish habits ; for it is won- 




AND E VER Y-DA Y INFORM A TION. 


67 


Coaohmau. 

derful how soon these are acquired by 
some horses. The writer was cnce 
employed to purchase a horse for a 
country fri«ajd, and he picked a very 
handsome gelding out of Collins’s 
stables, which seemed to answer to his 
friend’s wants. It was duly committed 
to the coachman who was to drive it, 
after some very successful trials in har¬ 
ness and out of it, and seemed likely to 
give great satisfaction. After a time, 
the friend got tired of his carriage, and 
gave it up; as the easiest mode of 
getting rid of the horse, it was sent up 
to the writer’s stables,—a present. 
Only twelve months had elapsed; Ihe 
horse was as handsome as Tp.ver, with 
plenty of flesh, and a sleek, glossy coat, 
and he was thankfully enough received; 
but, on trial, it was found that a stupid 
coachman, who was imbued with one 
of their old maxims, that *‘it’.s the pace 
that kills,” had driven the horse, capa¬ 
ble of doing his nine miles an hour 
with ease, at a jog-trot of four miles, 
or four and a h.alf; and now, no pci- 
suasion of the whip could get more out 
of him. After many unsuccessful cflbrts 
to bring him back to his pace, in one 
of which a break-down occurred, under 
tlxe hands of a ])rofessional trainer, he 
v/as sent to the hammer, and sold for 
a sum that did not pay for the attempt 
to break hlua In. This maxim, there¬ 
fore, “that it’s the pace that kills,” is 
altogether fallacious in the moderate 
sense in which we are viewing it. In 
the oM coaching days, indeed, when 
the Shrewsbuiy “Wonder” drove into 
the inn yard while the clock Avas strik¬ 
ing, week aftei week and month after 
month, with unerring regularity, twenty- 
seven hours to a hundred and sixty-two 
miles; when the “Quicksilver” mail 
was timefl to eleven miles an hour 
between London and Plymouth, with 
a fine of to the" driver if behind 
time; when the Brighton Age,” 
“tool’d” and horsed by the late Mr., 
^evenson, used to dash round the 
square hs the fifth hour was striking, 
haying stopped at the halfway house 
while his servant handed a sandwich 
and a glass of sherry to his pabengers, 


Coachman. 

tlien the pace was indeed ^‘killing.” 
But the truth is, horses that are driven 
at a jog-trot pace lose that Ran with 
which a good driver inspire them, 
and they are left to do their work by 
mere weight and muscle; therefore, 
unless he has contrary orders, a good 
driver will choose a fimart pace, but 
not enough to make his horses perspire; 
bn level roads this should never be 
seen. 

In choosing his horses, every master 
will see that they are properly paired, 
—that their paces are about equal. 
"When their habits differ, it is the 
coachman’s duty to discover how he 
can, with least annoyance to the horses, 
get that pace out of them. Sorhe 
horses have been accustomed to be 
driven on the check, and the curb 
irritates them; others, with harder 
mouths, cannot be controlled witll the 
slight leverage this affords; he must, 
therefore, accommodatethfe horses as he 
best can. Tlie reins should always be 
held so that the horses are “in hand;” 
but he is a very bad driver Avho always 
drives with a tight rein; the pain to 
the horse is intolerable, and causes him 
to rear and plunge, and finally break 
away, if he can. * He is also a bad 
driver when the reins are alw.ays slack; 
the horse then feels abandoned to him¬ 
self ; he is neither directed nor sup¬ 
ported, and if no accident occurs, it is 
great good luck. 

The true coachman’s hands are -so 
delicate and gentle, that the mere 
weighty,of the reins is felt on the hit, 
and the directions arc indicated by a 
turn of the Avrist rather than by a pull; 
the horses are guided and encouraged, 
and only pulled up when tliey exceed 
their intended pace, of in the event of 
a stumble ; for there is a strong though 
gentle hand on the reins. 

The whip^ in the hands of a good 
driver, and with well-bred cattle, is 
there more as a precaution than a 
“ fool ” for frequent use ; if he uses it, 
it is to encourage, by stroking the flanks; 
except, indeed, he has to pinish some 
wa3nvardness of temper, and then he 
does it effectually, taking care, how- 
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Coal. 

ever, that it is done on the flank, where 
there is no very tender i>arl, never on 
the crupper. In driving, the coachman 
should never give way to temper. How 
often do we see horses stumble from 
being conducted, or at least “allowed,” 
to go over bad ground by some careless 
driver, who immediately wreaks that 
vengeance on the poor horse, which 
might, with much more justice, be 
applied to his own brutal shoulders. 
The whip is of course useful, and even 
necessary, but shoukl be rarely used, 
except to encoiwage and excite the 
horses. 

COAIi. 

Every housekeeper should be care¬ 
ful that coal, when delivered, is of 
proper weight, and that no deception 
has been practised ; for not unfre- 
quently coal is wetted to increase its 
weight. The best coal is the cheapest: 
the extra shilling or so per ton given 
for it is all gain: it lasts much longer 
and makes a better fire. Never buy 
unscreened coal (that is, coal with all 
the dust in it) for household use; there 
is always quite sufficient small coal in 
that which is said to have been screened. 
Some cooks are very wasteful with coal, 
and pick out all the large pieces for 
kitchen use, under the pretence tnat 
they cannot make a fire for roasting 
with small coal. Small coal, liowever, 
especially if wetted, makes a very strong 
Are; but it must not be poked until it 
has quite cakerl. In this way, also, 
cinders may be usQd with advantage on 
a kitchen fire. They should be slightly 
wetted when put on, and then covered 
with fresh coal. In the height of sum¬ 
mer, coal is always much cheaper than 
at any other time ; as a matter of 
economy, therefore, if there be room to 
house ^em, the year’s supply of coal 
should be ordered in at that time. In 
some places coal is veiy greatly increased 
in price in. the winter time, and in 
severe weather it very often cannot be 
rocured at all. 'l^at is generally 
nown as Newjjsastle coal is decidedly 
superior to th^ coal from Derbyshire 
and StafTordshim. It lasts much longer, 


Ooooa-Nibs. 

and does not make so much dust. 
Good coal should look bright, and be 
free from dust. It does not bum any 
the w'orse for being slightly damp; but 
it should never be bought damp, as in 
this state it weighs more than it ought 
to do. 

COCHINEAL COLOUBINO. 

This colouring is very useful in 
cookery. It is expensive to buy, and 
may cheaply and easily be made by 
following these directions. — Ingirdtatfs: 

1 07 . of cochineal, i oz. of salts of 
wormwood, 2 oz. of cream of tartar, 

I oz, of roche alum, I quart of 
water, 8 oz. of while sugar.— Mode: 
Reduce to a fine powder, in a mortar, 
the cochineal and salts of wormwood ; 
boil the sugar and w’ater in an untinned 
copper sauce])an ; add the codiineal 
and salts of wormwood, and when these 
have boiled up, put in the cream of 
tartar; stir with a slick or wooden 
spoon. Add the roche alum powdered, 
mix well, strain through a jelly-bag, 
and when cold, bottle and cork the 
colouring and keep it in a cool place. 

COCKROACHES, TO KILL. 

Jngt'edienis: i teaspoonful of plaster 
of Paris, 2 ditto of oatmeal, and a little 
sugar.— Mode: Bruise the plaster of 
Paris well and mix it with the other 
materials ; then strew it on the floor or 
in the crevices that they fi-cquent, 

COOK-TAIL, an American Drink. 

Jugredients: i dessert* spoonful of 
essence of Jamaica ginger, 3 lumps of 
white sugar, i wineglass of brandy, hot 
water.— Mode: Put the’^^nger, sugar, 
and brandy into a tumbler, and add hot 
water to reduce it to taste, 

OOCQA-NIBS. 

Cocoa prepared from what are called 
cocoa-nibs, requires to be boiled three 
or four hours, in order to extract the 
goodness of them. The vessel contain¬ 
ing the nibs should l)e placed near the 
fire, so as to heat gradually until it 
reaches boiliiVg heat, at which it should 
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Qod-Xitver Oil, to maJco . 

be kept, but not allowed to boil vio< 
lently. The nibs are not soluble, and a 
high colour is not essential to the good' 
ness of the cocoa made from them. 

OOD-UVSIB OIL. TO HAKB. 

This oil is subject to so much adul* 
teration that the following recipe for 
making it cannot but prove useful to 
those for whom it is recommended. It 
will both save expense and insure purity 
in this most valuable remedy. 

Take the fresh coddivers bought of 
the fishmongers; mash them well in a 
jar ; set the jar in a saucepan of water, 
and let it boil for .some time. When 
the oil is well drawn out, strain all 
through a piece of muslin, This will 
be pure cod-liver oil, which must be 
kept for use in a bottle well corked. 

COFifi'ESI. 

To have good coffee, the berries must 
be not only of the first quality, but 
fresh ground. Very much also depends 
upon the roasting, 'fo have coffee in 
perfection the berries should be roasted 
fresh every morning. In most families, 
however, this is impossible; the con¬ 
sumption would never warrant it. The 
plan recommended, therefore, is to buy 
fresh-roasted coffee, and to grind at 
home as much as is required for the 
day'.s consumption. A supply for a 
week or a fortnight of fresh-roasted 
coffee-berries will keep quite w'ell, if 
put into a tin canister and covered 
down closely. Never buy ground 
coffee for the purpose of keeping it, as 
it soon loses its flavour. The mill used 
for coffee should be one that grinds 
very coarsely. It is a great mistake to 

f frind coffee to a fine powder, for the 
iquid never clears so well, and much of 
the flavour is destroytxl. In many 
countries where coffee is grown and its 
use well understood, the berries are 
never ground, but merely bruised in a 
mprtar. All the virtue is thus soon 
extracted by boiling, and none lost in 
the prolohged process of grinding. 
Cofiee requires o be kept in a very dry 
place and «part irom other things which 


Coffee, to moke. 

give off an aroma, for it very readily 
absorbs the flavour of anything that is 
laced near to it. It is therefore best 
ept in an air-tight canister. Properly 
made, it requires no other ingredients to 
clear it, no isinglass or egg-shells, which 
can only interfere with the delicate 
flavour of really good coffee. The pot 
in which it is made should be of metal, 
kept clean and dry, and the proportion 
of coffee required is half an ounce of 
ground coffee to every half-pint of Water. 
First scald out the pot, put in the 
quantity of coffee required, and pour 
the water boiling hot upon it. Set the 
pot on the fire, and let it boil till the 
bubbles are clear, removing the pot 
whenever it seems inclined to boil over; 
then pour out a cupful and put it back 
again. This will clear the spout of the 
pot, as well as help to clear,the coffee. 
Let it stand for ten minutes or a quarter 
of an hour near the fire, to be kept hot, 
but not to simmer, and it will be fit for 
use. According to Francatelli, “ the 
simplest, the easiest, and most effectual 
means whereby to produce well-made 
coffee, is to procure one of Adam’s 
coffee percolators, No. 57, Haymarket, 
London ; put the coffee in the well, 
place the perforated presser upon it, 
then pour in the boiling water gently 
and gradually, until the quantity re¬ 
quired is completed; put the lid on the 
percolator, and set it by the fire to run 
through. By strict attention to the fore¬ 
going instructions excellent coffee will 
be produced in a few minutes ; the 
proportion of coffee and water being i 
01. of coffee to a large breakfast cup of 
water.” 

COFFEE, TO MAKE. 

Put a .sufficient quantity of ground 
coffee into a pot, and pour boiling 
water upon it; stir it several times, then 
place the pot on the fire, and as soon as 
it boils pour out a cupful and return it; 
let it boil a second time, and again pour 
out a cupful and return it. I'heii set 
tlie coffee-pot by the side of the fire, 
and pour gently over the top of it a 
cup of cold water. The cold water, 
from its greater density^ as it sinks will 
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Coffee of superior Flavour. 

carry all the dregs with it, and render 
the coffee quite bright and pure. 

Another Method .—Beat up an egg (if 
the quantity of coffee required be over 
three pints or two quarts, two eggs will 
be necessary); mix the beaten egg well 
with the quantity of ground coftce till 
it is made into a paste; put this into 
the coffee-pot and fill up w'ilh cold 
water; let it simmer very gently for an 
hour; do not stir it, and on no account 
let it boih Leave it to settle for a few 
minutes, and serve quite hot. Use 
sugarcandy in preference to sugar, and 
cream in prcfeience to boilcil milk. 

COFFEE OF SUPEBIOB FLA- 
VOUE. 

Take a clean Florence fl.ask, put inio 
it a sufficient quantity of grouu<l coffee 
for the water it will contain; fill the 
flask nearly full with cold water, coik 
up the opening and shake the flask 
well; then remove the cork, and in 
place of it put a wadding of clean 
cotton-wool; invert the flask, and hang 
it up so that the contents may slowly 
dnp out into a cup ; heat this on a 
trivet before the fire. The cup of coffee 
so obtained -will be of superior flavour 
and brightness. 

COFFEE-MILK FOB AM INVA- 
LID»S BBEAKFAST. 

Ingr^ientst i dessert-spoonful of 
ground cofiee, i pint of milk. Boil 
the coffee in the millc for about a 
quarter of an hour, then stir in tliree 
or four shavings of isinglass; boil again 
for a few minutes and leave it by the 
fire to clear. Sweeten to taste. 

coke/ 

Coke may be burnt with advantage 
alone, but with cOal it adds greatly to 
the expense of the fire. Coke is Ijest 
k^t in the open air subject to the 
weather, as it lasts longer when damp. 

COLD CBEAM. 

Ingredients: i oz. of fine white wax, 
% oz. of oil of a]|nond.<>, 2 oz. of rose¬ 
water, orsoz. of ^Ider-flower water.— 

) ' 


Cold Feet. 

Mode: Dissolve the wax in the oil of 
almonds near the fire, and mix them 
well; then gradually stir in the rose¬ 
water or elder-flower water as pre¬ 
ferred; beat all w'llh a fork to the con¬ 
sistency of cream, and keep it in pots 
W'cll covered down from the air. 

COLD CBEAM UNGUENT, used 
as a Mild Unguent to soften the 
Skin, prevent Chaps, &o. 

Ingredients: 2oz. ofspeimaccti, i oz. 
of virgin wux, ^ pint of oil of sijfcet 
almonds, pint of rosewater.— Mode: 
Dissolve the spermaceti, wax, and oil of 
sweet almoudi by steam, and when dis¬ 
solved, beat them till quite cold in a 
pint of losewater. 

A no fher. — Ingredients : 4 oz. of 
oil of sw'cet almonds, 4 oz. of sperma¬ 
ceti, 4 oz. of rosewater.— Mode: lUace 
these ingredients together in a clean 
basin, and with a silver fork or fine 
whisk beat them to a cream. This 
cream may be kept in a covered pot, 
with a piece of lead-paper on the top 
of it. 

COLD FEET. 

Coldness of the feet is one of the dis¬ 
agreeable results of defective circulation. 
Anything winch tends to improve the 
circulation will, at the same time, 
become a remedy for cold feet. In a 
general way, however, the state of the 
circulation is the state of the constitu¬ 
tion, and any improvement is a long 
and tedious process. What can be 
ilouc, meanwhile, for those who suffer 
from cold feet? Hot bottles are the 
resort of some, and sleeping in wool 
or other wuim socks, of others. The 
latter Ls far better than the,^brmer; but 
the occasional use of hot bottles in very 
cold weather is itself far better than 
lying awake all night. Before recourse ' 
is had to either of these remedies, let 
the following be well tried. On going 
to bed, and just before undressing, take 
off your stockings, put on to your 
hands a pair of worsted gloves and rub 
your feet and ankles thoroughly for ten 
minutes or a quarter of on m}Ur. Rilb 
with the naked hand if you pider it,*—ft 
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Cold in the Head, to Cure. 

is> equally efficacious; but rub with as 
much pressure and as sliarply as you 
can. Persevere for several nights, and 
you will find the operation successful. 
A glowing and most pleasurable sensa¬ 
tion will be produced, and warm feet 
and sleep procured. 

OOLB IN THE HEAD, TO CUBE. 

A most efficacious and simple remedy 
for a severe cold in the head. 

Take a small basin, put into it boil¬ 
ing water and .strong camphorated 
spirit, in the proportion of i leaspoonful 
of spirit to 4 pint of water. Wring out 
h sponge in this as hot as possible, and 
apply it to the nose or mouth; draw in 
the steam with the nose fii^t and then 
with the mouth ; swallow the steam, 
and, to prevent any escape, cover the 
head with a flannel. Kojicat this ope¬ 
ration for some time, having another 
hot sj)onge when the firet gets cool. 
Sponges so wrung out in the same mix¬ 
ture may with great benefit bo aj^plicd 
outwards to the throat and cliest. 

Anoikt’r .—Take 30 drops of campho¬ 
rated sal-volatile in a wineglass of 
warm water several times in the course 
of the day. 

COLD ON TpS CHEST. 

A flannel,dipped in boiling W’ater, 
and sprinkled with turpentine, laid on 
the chest as quickly as possible, will 
relieve the most severe cold or hoarse¬ 
ness. 

COLD, TO CUBE A. 

Put a large teacupful of linseed, with 
I lb. of sun raisins and 2 02. of stick 
liquorice, into two quarts of soft water, 
and let it simmer over a slow fire till 
reduced to one quart: add to it i lb, of 
poundM sugarcandy, a tablespoonful 
of old rum, and a tablespoonful of the 
best white-wine vinegar or lemon-juice. 
The rum and vinegar should be added 
as the decoction is taken; for, if they 
are put in at first, the whole soon be¬ 
comes ' flat and less efficacious. The 
dose is half a pint, made warm, on 
going to bed; and a 4 ittle may be taken 


Coloured Silks, to dean. 

whenever the cough is troublesome.’ 
The worst cold is generally cured by 
this remedy in two or three days; and, 
if taken in time, it is considered in¬ 
fallible, 

COLD, TO BEOOVBB ANT ONE 
FBOM INTENSE. 

The restoring of animation after in¬ 
tense cold is a most painful sensation. 
By no means allow the patient to come 
near the fire. Rub the body with snow, 
ice, or cold "water, and restore warmth 
to it by .slow degrees. A little brandy, 
or warm brandy-and-water, should be 
administered. 

COLLODION. 

This i.s gun-cotton dissolved in ether. 
It is very useful for mai^y purposes, 
especially is it useful in photography. 
Those who take pleasure in striking 
cuttings of tender plants in Waltonian 
cases, or under small glasses in the 
house, will find it of great assistance in 
the case of all soft-wooded plants to 
touch the wound at the lowest joint of 
the cutting which enters -the ground 
with a camel-hair brush dipped in col¬ 
lodion. This will materially hasten the 
formation of the callous, whicli is 
necessary before any roots can be 
formed. 

COLOUBED DBAWINGS, TO 
VABNISH. 

Mix well together 2 parts of oil ot 
turpentine and i part of Canada balsam. 
First wash the drawing over with a 
thin si2e, and when this is quite dry, 
apply the varnish with a soft brush. 

COLOUBED SILKS, TO CLEAN 
AND BEVIVE. 

Those who have coloured silk dresses 
too dirty to wear any longer, too old to 
dye, and still too good to be wholly 
discarded, will do well to treat them in 
the following manner, and if the clean¬ 
ing and reviving process in the case of 
the different colours be strictly attended 
to, they will be surprised on the re-ap- 
pearance of fheir old garments. Make 
a strong lather of white soap and clean 
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^ Ooloured Thlngfl. 

soft water, tisetl boiling; when the heat 
has subsided so that the hand can be 
borne in it comfortably, put the dif¬ 
ferent breadths and pieces of silk into 
it, working them about with the hands, 
but not rubbing them unless the fabric 
be strong enough to bear it. Pass them 
through the hands, which will remove 
much of the lather, and rinse them in 
clean warm soft water. After this, 
have ready more clean warm soft water, 
inwhich have been mixed the undermen¬ 
tioned ingredients, which are suitable 
to the different colours of the silks. 
For bright yellows, crimsons, maroons, 
and scarlets, add a little oil of vitriol, 
just sufficient to give a sourish taste to 
the water. For very bright scarlets, 
use a weak solution of tin, instead of 
the vitriol., For pinks, rose-colours 
and other light shades, use a little 
lemon-juice, tartaric acid, or vinegar. 
Determine the quantity by the taste. 
For greens and olive-greens, use a little 
verdigris or solution of copper. For 
purples, blues, and, indeed, all shades 
of blue, use a small quantity of Ameri¬ 
can pearlash. On taking the silk out 
of this third water, do not wring it* but 
gently squeeze the moisture out of it, 
first in the hands alone, and after¬ 
wards in a coarse sheet. Then, when 
nearly dry, lay the breadths the wrong 
side upwards on a clean sheet; have 
ready some very weak gum-water or 
isinglass size, into which a little pearl- 
ash has been dissolved, and with a 
clean brush dipped into it, lightly and 
carefully go over the whole of the ma¬ 
terial. Pin out the different pieces and 
dry them in a warm room, or in the 
air, if the weather be fine, but not in 
the sunshine. 

OOLOniUBD THIiqrGS, TO PRE¬ 
VENT PROM RUNNING. 

Boil i lb. of soap till nearly dis¬ 
solved, then add a small piece of alum 
and boil with it Wash the things in 
this lather, but dd not soap them. If 
they require a se^sond water, put alum 
to that also, as as to the rinsing 
and blue water. ' This will preserve 
^ colour, i 


Colocffingi toy Oenfeotlooiy; 

COLOURING WASHES. 

Yellow: Gamboge dissolved in water. 
— Red: Brazil dust steeped in vinegar, 
and alum added; or cochineal steeped . 
in water, strained, and gum-arabic 
added. — Blue : Saxon blue diluted with 
water.— Green: Distilled verdigris dis- 
.solved in water, and gum added; or 
sap-green dissolved in water, and alum 
added. 

COLOURINGS FOR CONFEC¬ 
TIONERY. 

B/u/k colour: A pink colour may be 
made with either archil, lake, Dutch 
pink, or rose-pink. Take as much of 
either of them as will be enough for 
your purpose, and moisten it with 
spirits of wine] grind it on a marble 
slab till quite fine, and add spirits of 
wine or gin, till it is of the thickness of 
cream.— Red: Red colour is made with 
cochineal. Grind ^ oz. of cochineal 
fine enough to go through a wire sieve; 
put into a two-quart copper pan ^cz. 
of salts of wormwood and half a pint 
of cold spring water; put the cochi¬ 
neal into it, and put it over a clear fire; 
let them boil together for about a mi¬ 
nute ; mix in | oz. of cream of tartar, 
and let it boil again; as soon as it 
boils take it off, and put in of powdered 
roche alum rather less than half a tea¬ 
spoonful ; stir it well together, and 
strain it into a bottle ; put in a lump of 
sugar to keep it; cork the bottle for 
use.— Scarlet: Vemrilion, ground with 
a little gin or lemon-juice, and then 
mixed with water, makes a bright 
scarlet; but in using it be careful not 
to take the smallest possti^e quantity, 
for it is highly pendciohs.— 

Red: Boil loz. of dwlbear in three 
half-pints of water, over a slow fire, 
till reduced to a pint; then add X oz, 
of cream of tartar, and let them simmer 
again. When cold, strain them j add 
i4 oz. of spirits of wine to it. and 
bottle for use: this is rendered red 
when mixed with acid, and green with 
alkali; it is not a good colour, aitd 
Dutch grappe madder may be substi^ 
tated ior it. Tal^e 2 oz.; tie it in a 
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CkiAourtogt for Ctonfeetioixtiy. 

cloth, and beat it in a mortar with a 
pint of water; pour this oiT, and re¬ 
peat the same operation until you have 
used four or five pints, when the whole 
of the colour will be extracted; then 
boil it for ten minutes, and add i oz. of 
alum dissolved in a pint of water, and 
l^oz. of oil of tartar; let it settle, and 
wash the sediment with water; pour 
this off and dry it, and mix some of it 
with a little spirits of wine or gin. A 
tincture made by pouring hot water 
over sliced beetroot will give a good 
red for ices and jellies.— Blue: Dis¬ 
solve a little indigo in warm water, or 
put a little warn water on a plate, 
and mb an indigo-stone on it till you 
have sufficient for your purpose. This 
will do for ices, &c. But to use indigoes 
for sugars, first grind as much as you 
will require as fine as you can on a 
stone, or in a mortar, and then dissolve 
it in gin or spirits of wine, till of the 
tint you wish. You can make a good 
blue by grinding Prussian or Antwerp 
blue fine on a marble slab, and mixing 
it with water.— Yelloiv : You may get 
a yellow by dissolving turmeric or 
saffron in water or rectified spirits of 
wine. Tincture of saffron is used for 
colouring ices, &c. The roots of bar¬ 
berries prepared with alum and cream 
of tartar, as for making a green, will 
also make a transparent yellow for 
sugars, &c. Saffron or turmeric may 
be used in like manner.— Oteen : Boil 
1 oz. of fustic, \ oz. of turmeric, 2 
drachms of good clear alum, and 2 
drachms of cream of tartar, in half a 
pint of water, over a slow fire, till onc- 
third of the water is wasted ; add the 
tartar first, smd lastly the alum; pound 
a drachm of indigo in a mortar till 
quite fine, and then dissolve it in 4 oz. 
of spirits of wine. When the ingre¬ 
dients you have boiled (and which make 
a bright yellow) are cold, strain the so¬ 
lution of indigo, and mix it with them. 
You will have a beautiful transparent 
green; strain it, and put it into a bottle; 
stop j^e bottle well, and put it by for 
tise. You may make it darker or 
lighter by using more or less indigo. 
This may be used fof colouring boded 
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or other sugars, or any preparation in 
ornamental confectionery. —A good 
green for colouring ices, &c., may be 
made as follows;—Carefully trim the 
leaves of some spinach, and boil them 
in a very little water for about a minute; 
then strain the water clear off, and it 
will be fit for use.— Brown: Burnt 
umber, ground on a marble slab with 
water, will make a good brown colour, 
and you need not use much to obtain 
the tint you require. Burnt sugar will 
also answer the same purpose. All 
colourings are more or less injurious; 
they are uscfiil for ornament, but they 
are better avoided on things intended 
to be eaten. 

0Ol£BS, TO OLEAir. 

If it can be avoided, never wash 
combs, as the water often makes the 
teeth split, and renders the tortoiseshell 
or horn of which they are made, rough. 
Small brushes, manufactured purposely 
for cleaning combs, may be purchased 
at a trilling cost; with one of these 
the comb should be well brushed, and 
afterwards wiped with a cloth or towel. 

OOlfOBETE. 

Thames ballast, as taken froin the 
bed of the river, answers exceedingly 
well for making concrete, consisting 
nearly of two parts of pebbles to one of 
sand ; or any sharp gritty sand may be 
used. With it must be mixed from 
one-seventh to oncreighth part of lime. 
The best mode of making concrete is 
to mix the lime, previously ground, 
with the ballast in a dry state; suf¬ 
ficient water is then thrown over it to 
effect a perfect mixture, after which it 
should be tvirned over at least twice 
with shovels, or oftener; then put into 
barrows, and wheeled away for use 
instantly. 

OOEOUSSIOIT OF BBAIIT ~ 
8TUENING. 

This may be caused by a blow or a 
fell .—Symptonm : Cold skin ; weak 
pulse; almost total insoisihility; slow, 
>veak breathing; pupil of eye some¬ 
times bigger, sometimes smaller^ tlmn 
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natural; inability to move; unwilling¬ 
ness to answer when spoken to. These 
symptoms come on directly after the 
accident. — Treatment: Place the pa¬ 
tient quietly on a warm bed, send for 
a surgeon, and do nothing else for the 
first four or six hours. After this time 
the skin will become hot, the pulse full, 
and the patient feverish altogether. If 
the surgeon has not arrived by the time 
these symptoms have set in, shave the 
patient’s head, and apply the following 
lotion :—Mix oz. of sal-ammoniac, 

2 tablespoonfuls of vinegar, and the 
same quantity of gin or whisky, in h.ilf 
a pint of water. Then give this pill— 
Mix 5 grs. of calomel and the same 
quantity of antimonial powder with a 
little bread-cnimb, and make into two 
Uls. Give a lilack draught three 
ours after the pill, and two tablespoon- 
fills of fever-mixture every four hours. 
Keep on low diet. Leeches arc some¬ 
times to be applied to the head. 1’hese 
caves are often followed by violent 
inflammation of the brain. They can, 

therefore, only be attended to properly 
throughout by a surgeon. The great 
thing for people to do is to content 
themselves with putting the patictnt to 
bed, and waiting the anival of a 
surgeon. 

OONGBEVE MATCHES. 

Weigh out 30 parts of powdered 
cMorate of potash, 10 of powdered 
sulphur, 8 of sugar, and 5 of gum- 
aiabic, with a little cinnabar to com¬ 
municate colour. The sugar, gum, and 
salt must first be rubbed together into a 
thin paste with water; the sulphur is 
then to be added, and the whole being 
thoroughly beaten together, small hrim- 
stone matches are to be dipped in, so 
as to retain a thin coat of the mixture 
upon their sulphured ends. When 
quite diy they are fit for use. 

ooirrtn.sioHs, ob infan- 

THiE FiTa 

From their birth till aftjer teething, 
iniants are more qr'lei^s subject or liable 
to sudden fits, whidb often, without any 
assignable cause, attack the child 
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in a moment, and while in the mother’s 
arms; and which, according to their 
frequency, and the age and strength 
of the infant, are either slight or dan¬ 
gerous. 

Whatever may have been the reniote 
cause, the immediate one is some irri¬ 
tation of the nervous system, causing 
an eifusiun to the head, inducing coma. 
In the first instance, the infant cries out 
with a quick, short scream, rolls up Us 
eyes, arches its body backwards; its 
arms become bent and fixed, and the 
fingeis partcxl; the lijis and eyelids a.s- 
sume a diusky leaden colour, while the 
face remains jjale, and the eyes open, 
gl.assy, or staring. This condition may 
or may not be attended with muscular 
twitchings of the mouth and convul¬ 
sive plunges of the arms. The fit 
genomlly lasts from one to three minutes, 
when the child recovers with a sigh 
and the relaxation of the body. Inuthe 
other case, the infant is attacked at once 
with total insensibility and relaxation 
of the limbs, coldness of the body and 
.snpj^rcsseil breathing; the eye^, when 
open, being dilatc-d, and presenting a 
dim, glistening appearance; the infant 
appearing, for the moment, to be dead. 

Treatment: The first .step in either 
case is, lo immerse the child in a hot 
bath up to the chin ; or, if sufficient hot 
water cannot lie proemed to cover the 
body, make a hip-bath of what can be 
obtained, ami, while the left hand sup¬ 
ports the child in a sitting or recumbent 
position, with the right scoop up the 
water, and run it over the chest of the 
patient. Vvhert sufficient water can be 
obtained, the spine .should be briskly 
rubbed while in the bath; when this 
cannot be done, lay the cl^ild on the 
knce.s, and with the fingers dipped in 
brandy, rub the whole length of the 
spine vigorously for two or three 
minutes, and when restored to con¬ 
sciousness, give occasionally a teaspo<m- 
ful of weak brandy-and-water or wine- 
and-water. 

An hour after the bath, it my be 
necessary to give an aperient powder, 
possibly also to repeat the dose once or 
twice every three hours j in which case 



AND EVERY-DAY .INFORMATION. 


75 - 


Cook, Duties of. 

the following prescription is to be em¬ 
ployed :—Take of joowdered scam- 
mony 6 grs., grey powder 6 grs., anti- 
monial powder 4 grs., lump sugar 20 
grs. Mix thoroughly, and divide into 
three powders, whirh are to be taken 
as advised for an infant one year old : 
for younger or weakly infants, divide 
into four powders, and give as the 
other. For thirst and febrile symptoms, 
give drinks of barley-water or cold 
water, and every three hours put ten to 
fifteen drops of spirits of sweet nitre in 
a dessert-spoonful of either beverage. 

COOK, DUTIES OP. 

Excellence in the art of cookery, as 
in all other things, is only attainable by 
practice and experience. In propor¬ 
tion, therefore, to the ojiportunities 
which a cook has had of these, so will 
be his excellence in the art. It is in 
the large establishments of princes, 
noblemen, and very affluent families 
alone, that the man cook is fouml in 
this country. He also superintends 
the kitchens of large hotels, clubs, and 
public institutions, where he, usually, 
makes out the bills of fare, ■which are 
generally submitted to the principal for 
approval. To be able to do this, there¬ 
fore, it is absolutely necessary that he 
.should be a judge of the season of e\ ery 
dish, as well as know perfectly the 
state of every article he undertakes to 
prej>are. He must also be a judge of 
every article he buys ; for no skill, 
however great it may he, will enable 
him to make that good which is really 
bad. On him rests the responsibility 
of the cooking generally, whilst a 
speciality of his department is to pre¬ 
pare the rich soups, stews, ragouts, and 
such dishes as enter into the more re¬ 
fined and complicated portions of his 
art, and such as are not usually under- 
sto^ by ordinary professors. He 
therefore holds a high position in a 
household, being inferior in rank only 
to the house steward, the valet, and the 
butler. 

In the luxurious ages of Grecian 
antiquity, Sicilian cooks were the most 
esteetned, and received high. rewards 
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for their services. Among them, one 
called Trimalcio w'as such an adept in 
his art, that he could impart to common 
fish both the form and flavour of the 
most esteemed of tlic piscatory tribes. 
A chief cook in the palmy- days of 
Roman voluptuousness had about 
a year, and Antony rewarded the one 
that cooked the supper which pleased 
Cleopatra, with the present of a city. 
With the fall of the empire, the culinary 
art sank into less consideration. In 
the middle ages, cooks laboured to 
aetjuire a reputation for their sauces, 
which they composed of strange com¬ 
binations, for the sake of novelty, as 
well as singularity. 

'riic; duties of the cook, the kitchen 
and the scullery maids, are so inti¬ 
mately associated, that they can 
hardly be treated of separately. The 
cook, however, is at the head of the 
kitchen ; and in proportion to her pos¬ 
session of the qualities of cleanliness, 
neatness, order, regularity, and celerity 
of action, so will her influence appear 
in the conduct of those who are under 
her ; as it is upon her that the whole 
responsibility of the business of the 
kitchen rests, whilst the others must 
lentl her both a ready and a willing 
assistance, and he especially tidy in 
iheir appearance and active in their 
movements. 

In the larger establishments of the 
middle ages, cooks, with the authority 
of feudal chiefs, gave llieir orders from 
a high chair, in which they ensconced 
themselves, luid commanded a view of 
all that Ws going on throughout their 
several domains. Each held a long 
wooden spoon, with which he tasted, 
without leaving his seat, the various 
comestibles that were cooking on the 
stoves, and which he frequently used 
as a rod of punishment on the backs of 
those whose idleness and gluttony loo 
largely predominated over their dili¬ 
gence and temperance. 

If the quality of early rising be of 
the first importance to the mistress, 
what must it be to the servant! Let 
it, therefore, be taken as a long-pwjved . 
truism, that without it, in every do- 
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mestict the eiTect of all things else, so 
far as work is concemetl, may, in a great 
measure, be neutralized, In a cook, 
this quality is most essential; for an 
hour lost in the morning will keep her 
toiling, absolutely toiling, all day, to 
overtake that which might otherwise 
have been achieved with ease. In 
large establishments, six is a good hour 
to rise in the summer, and seven in the 
winter. 

' Her first duty, in large establish¬ 
ments and '^here it is requisite, should 
bp to set her' dough for the breakfast 
rolls, provided this has not been clone 
on the previous night, and then to en¬ 
gage herself with those numerous little 
preliminary occupations which may not 
inappropriately be termed laying out 
her duties for the day. This will bring 
in the breakfast hour of eight, after 
which, directions must be given, and 
preparations made, for the different 
dinners of the household and family. 

In those numerous households where 
a cook and housemaid are only kept, 
the general custom is that the cook 
should have charge of the dining-room. 
The hall, the lamps, and the doorstep 
are also committed to her care, and 
any other work there may be on the 
outside of the house. In establish¬ 
ments of this kind, the cook will, atier 
having lighted her kitchen fire, carefully 
brushed the range, and cleaned the 
hearth, proc,eed to prepare for break¬ 
fast. She will thoroughly ^>‘-'’0 the 
kettle, and, filling it with fresh water, 
will put it on the fire to lx>il. She will 
then go to the breakfast-room, or par¬ 
lour, aiid there make all things leady 
for the breakfast of the family. Her 
attention will next be directed to the 
hall, which she will sweep and wipe ; 
the kitchen stairs, if there be any, will 
now be swept; and the hall mats, 
which have been removed and shaken, 
will be again put in their places. 

The cleaning of the kitclien, pantry, 
passages, and kitchen stairs must al¬ 
ways be over before brejtkfast, so that 
it may not interfere with the other 
business of the daj^ Everything should 
be ready and the'whole house should 
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wear a comfortable aspect when the 
heads of the house and members of the 
family make their appearance. Nothing, 
it may be depended on, will so please 
the mistress of an establishment, as to 
notice that, although she has not been 
present to see that the work was done, 
attention to smaller matters has been 
carefully paid, with a view to giving 
her satisiaction and increasing her 
comfort. 

13 y the lime that the cook has per¬ 
formed the duties mentioned above, 
and well swept, brushed, and dusteil 
her kitchen, the breakfast-bell will most 
likely summon her to the parlour, to 
“bring in” the breakfast. It is the 
cook’s department, generally, in the 
smaller establishments, to wait at break¬ 
fast, as the housemaid, by this time, 
has gone up-slairs into the liedrooms, 
and has there applied herself to her 
various duties. The cook usually an¬ 
swers the bells and single knocks at the 
door in the early part of the morning, 
as the tradesmen, u ilh whom it is her 
more special business to speak, call at 
these hours. 

It is in her preparation of the dinner 
that the cook begins to feel the weight 
and responsibility of her situation, as 
she must take upon herself all the dress¬ 
ing and the serving of the principal 
dishes, which her skill and ingenuity 
have mostly prepared. Whilst these, 
however, are cooking, she must be busy 
with her pastry, soups, gravies, ragouts, 
&c. Stock, or what the French call 
consoni?n^, being the basis of most made 
dishes, must be always at liaiid, in con¬ 
junction with her sweet herbs and spices 
for seasoning. “A place for every¬ 
thing, and everything in'* its place,” 
must be her rule, in order that time 
may not be Avasted in looking for things 
when they are wanted, and in order 
that the whole apparatus of cooking 
may move with the regularity and pre¬ 
cision of a w'ell-adjust^ machine all 
must go on simultaneously. The vege¬ 
tables and sauces must be ready with 
the dishes they are to accompanv, anil 
in order that they may be suitable, the 
smallest ovcrsigh| must not be made in 
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their preparation. When the dinner 
hour has arrived, it is the duty of the 
cook to dish-up such dishes as may, 
without injury, stand, for some time, 
covered on the hot»pIate or in the hot 
clf>set; hut such as are of a more im¬ 
portant or richerchi kind, must be 
aelayed until the order “to serve” is 
given from the drawing-room. Then 
comes haste; but there must be no 
hurry ; all must work with order. The 
cook takes charge of the fish, soups, 
and poultry, and the kitchen-maid of 
the vegetables, sauces, and gravies. 
These she puts into their appropriate 
dishes, while the scullery-maid waits on 
and assists the cook. Everything must 
be timed so as to prevent anything from 
getting cold, while the greatest care 
should be taken that between the 
courses no more time should be suffered 
to elapse than is necessar)', for nothing 
is so disagreeable to guests as long delay. 
When dinner has been served, the most 
important feature in the daily life of 
the cook has come to an end. She 
must now begin to look to the contents 
of her larder, taking care to keep every¬ 
thing .sweet and clean, so that no ilis- 
agreeable smells may arise from the 
gravies, milk, or meat that may be there. 
These are the duties of a cook in a first- 
rate establishment. 

In smaller establishments the house¬ 
keeper often conducts the higher de¬ 
partment of cooking, and the cook, 
with the assistance of the scullery-maid, 
performs some of the subordinate 
duties of the kitchen-maid. When 
circumstances render it necessary, the 
cook engages to perform the whole of 
the work of the kitchen, and not un- 
frequently a portion of the house-work 
also. 

Whilst the cook is engaged with her 
morning duties, the kitchen-maid is 
also occupied with hers. Her first 
duly, after the fire is lighted, is to 
sweep and clean the kitchen and the 
various offices belonging to it. This 
she does every morning, besides clean¬ 
ing the stone steps at the entrance of 
the house, the hall, the passages, and 
the stairs whiclulead to the kitchen. 
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Her general duties, besides these, are 
to wash and scour all these places 
twice a week, with the tables, shelves, 
and cupboards. She has also to dress 
the nursery and the servants’ hall din¬ 
ner.?, to prepare all fish, poultry, and 
vegetables, trim meat joints and cutlets, 
and do all such duties as may be con¬ 
sidered to enter into a cook’s depart¬ 
ment in a subordinate degree. The 
duties of the scullery-maid are to assist 
the cook, to keep the scullery clean and 
all the utensils of the kitchen, as well 
metallic as earthenware. The position 
of a scullery-maid is not one of high 
rank, nor is her payment large. But if 
she be fortunate epough to have over 
her a good kitchen-maid and clever 
cook, she may soon learn to perform 
the various little duties connected with 
cooking operations, whicb may be of 
considerable service in fitting her for a 
more responsible and more profitable 
pL-jee. 

COOKING. 

In this country, plain boiling, roast¬ 
ing, and baking are the Usual methods 
of cooking animal food. To explain 
the philosophy of these simple culinary 
o])erations, we must advert to the effects 
that are pi oduced by heat on the prin¬ 
cipal constituents of flesh. When finely- 
chopped mutton or beef is steeped for 
some time in a small quantity of clean 
water, and then subjected to slight 
pressure, the juice of the meal is ex¬ 
tracted, and there is left a white taste¬ 
less residue, consisting chiefly of mus¬ 
cular fibres. When this residue is 
heated to between 158° and i 77 ® Fah¬ 
renheit, the fibres shrink together, and 
become hard and homy. The influence 
of an elevated temperature on the solu¬ 
ble extract of flesh is not less remarkable. 
When the watery infusion, which con¬ 
tains all the savoury constituents of the 
meat, is gradually heated, it soon be¬ 
comes turbid; and, when the tempera¬ 
ture reaches 133*, flakes of whitish 
matter separate. These flakra are <*/- 
bumen^ a .substance precisely similar, in 
all its properties, to the white of egg. 
When the tempeiature of the watery 
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extract is raised to 158'’, the colouring 
matter of the blood coagulates, and the 
liquid, which was originally tinged red 
by this substance, is left perfectly clear, 
and almost colourless. When evapo¬ 
rated, even at a gentle heat, this re¬ 
sidual liquid gradually becomes brown, 
and acquires the flavour of roast meat. 

These interesting facts, discovered in 
the laboratory, throw a flood of light 
upon the mysteries of the kitchen. The 
fibres of meat are surrounded by a liquid 
which contains albumen in its soluble 
state, just as it exists in the unboiled 
egg. During the operation of boiling 
or roasting, this substance coagulate.s, 
and thereby prevents the contraction 
and hardening of the fibres. The ten¬ 
derness of well-cookctl meat is conse¬ 
quently proportioned to the amount of 
julrumen deposited in its subst.'ince. 
Meat is underdone when it has been 
heated throughout only to the tem¬ 
perature of coagulating .albumen; it is 
ihoroughlydonewhen it has been heated 
through its whole mass to the tempera¬ 
ture at which the colouring matter of 
the blood coagulates; it is overdone 
when the heat has been continued long 
enough to harden the fibres. 

The juice of fle.sh is water, holding 
in solution many substances besides 
albumen, which are of the highest pos¬ 
sible value as articles of food. In pre¬ 
paring meat for the table, gicat care 
should be taken to prevent llic cscajie 
of this precious juice, as the succulence 
and sapidity of the meat depend on its 
retention. The meat to be coohed 
should be exposed at first to a (piick 
heat, which immediately coagulates tlic 
albumen on and near the surface. A 
kind of shell is thus formed, which 
eflfectu^lly retains the w'hole of the 
juice within the meat. 

During the operations of boiling, 
roaslii^, and baking, 4 lb. of fresh beef 
and mutton, when moderately fat, lose, 
according to JohnstoU, on an average 
about— 

In boiling. In bakings. Tn roasting. 
Beef...... 1 lb. | Jib. I ox, 1 lb, 5 oz. 

Mutton... {40Z. jlb.Io& lib. 60Z. 
Baking, — The difTerence between 
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roasting meat and baking it may be 
generally described as consisting in the 
fact, that, in baking it, the fumes 
caused by the operation are not carried 
off in the same way as occurs in roa$t- 
ing. Much, however, of this disad¬ 
vantage is obviated by the improved 
construction of modem ovens, and of 
especially those in connection with the 
Leamington kitchener. With meat 
baked in the generality of ovens, how¬ 
ever, which do not possess ventilators 
on the principle of that kitchener, there 
is undoubtedly a peculiar taste, which 
does not at all equal the flavour deve¬ 
loped by roasting meat. The chemistry 
of baking may be said to be the same 
as that described in roasting. 

Sliould the oven be very brisk, it will 
be found necessary to cover the joint 
with a piece of white paper, to prevent 
the meat from being scorched and 
blackened outside, belore the heat can 
jienetrate to the inside. 'ITiis paper 
should be removed lualf an hour before 
the time of sciving dinner, so that the 
joint may take a good coKuir. 

by means of a jar, many dishes, 
which are enumerated under Iheir spe¬ 
cial heads in “The Dictionary of 
Cookeiy,” may be economically pre- 
paicd in the oven. The principal of 
these are soup, gravies, jugged-hare, 
bc'jf-tca; and this mode of cooking 
may be advantageously adopted with a 
ham, which has jireviously been covered 
with a common crust of flour and water. 

All dishes prepared for Kaking should 
be more highly seasoned than when 
intemlcd to be roasted. 'I'hei^elare some 
dishes which, it may be saicL are at 
least equally well cooked in tiic oven 
as by the roaster; thus, a shoulder of 
mutton and baked potatoes, 0 fillet or 
breast of veal, a sucking-pig, a hare, 
well basted, will he received by con¬ 
noisseurs as well when baked as u they 
had been loasted. Indeed, the baker's 
oven, or the family oven, may often, as 
has been said, be substituted for the 
cook and the spit, with great economy 
and convenience. 

A baking-dish should not be less than 
six or seven inches beep; so that the 
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meat, which of course cannot be basted, 
can stew in its own juices. 

Beilin^, —Boiling, or the preparation 
of meat by hot water, though one of the 
easiest processes in cookery, requires 
skilful management Boiled meat 
should be tender, savoury, and full of 
its own juice, or natural gravy ; but, 
through the carelessness and Ignorance 
of cooks, it is too often sent to table 
hard, tasteless, and innulritious. To 
insure a successful result in boiling flesh, 
the heat of the fire must be judiciously 
regulated, the proper quantity of water 
must be kept up in the pot, and the 
scum which rises to the surface must be 
carefully removed. 

Many writers on cookery assert that 
the meat to l>e boiletl should be put into 
cold waier^ and th.at the pot should be 
heated gradually; but Liebig, the 
highest authority on all matters con¬ 
nected with the chemistry of food, has 
shown that meat so treated loses some 
of its most nutritious constituents. “ If 
the flesh,” says the great chemist, “be 
intro<luced into the boiler when the 
water is in a state of brisk ebullition, 
and if the boiling be kept up for a few 
minutes, and the pot then placed in a 
warm place, so that the temperature of 
the water is kept at 158*^ to 165“^, we 
have the united conditions for giving to 
the flesh the qualities which best fit it 
for being eaten.” When a piece of 
meat is plunged into boiling water, the 
albumen which is near the surface im¬ 
mediately coagulates, forming an en¬ 
velope, which prevents the escape of 
the internal juice, and most cirectually 
excludes the waiter, wliirh, by mixing 
with this juice, would rendei the meat 
in.sipid. Meat treated thus is juicy and 
well-flavoured when cobked, as it re¬ 
tains most of its savoury constituents. 
On the other hand, if the piece of meat 
lie .set on the fire with cold water, and 
this slowly heated to boiling, the flesh 
‘ undergoes a loss of soluble and nutri¬ 
tious substances, while, as a matter of 
course, the soup becomes richer in these 
' matters. The albumen is gradually 
„ dissolved from the surface to the cen- 
j (re: the fibre loses, more or less, its 
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quality of shortness or tenderness, and 
Incomes hard and tough: the tMnner 
the piece of meat is, the greater is its 
loss of savoury constituents. In order 
to obtain well-flavoured and eatable 
meat, we must relinquish the idea of 
making good soup frc;m it, as that mode 
of boiling which yields the best soup, 
gives the driest, toughest, and most 
vapid meat. Slow boiling whitens the 
meat, and we suspect that it is on this 
account that it is in such favour with 
the cooks. The wholesomeness of food 
is, however, a matter of much greater 
moment than the appearance it presents 
on the table. It should be borne in 
mind, that the whiteness of meat that 
has been boiled slowly, is produced by 
the loss of some important alimentary 
properties. 

The objections we have railed to the 
practice of putting meat on the fire in 
cold water, apply with equal force to 
the pi^actice of soaking meat before 
cooking it, which is so strongly recom¬ 
mended by some cooks. Fresh m^t 
ought never to be soaked, as all its 
most nutritive constituents are soluble 
m water. Soaking, liowever, is an 
operation that cannot be entirely dis¬ 
pensed with in the preparation of 
animal food. Salted and dried meats 
require to be soaked for some time in 
water before they are cooked. 

For boiling meat, the softer the water 
is the better. When spring water is 
boiled, the chalk, which gives to it the 
quality of hardness, is precipitated. 
Thi.V chalk stains the meat, and com¬ 
municates to it an unpleasant earthy 
taste. When nothing but hard watei* 
can be procured, it should be softened 
by boiling it for an hour or two before 
it is used for culinary purposes. 

The fire must be watclied with great 
attention during the operation of fil¬ 
ing, so that its heat may be properly 
regulated. As a rule, the pot should 
be kept in a simmering state; a result 
which cannot be attained without vigi¬ 
lance. 

The temperature at which water 
boils, under usual circumstances, is 
212® Fahr. Water does not become 
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hotter after it has begun to boil, how¬ 
ever lon^ or with whatever violence the 
boUin|r IS continued. This fact is of 
great importance in cookery, and atten¬ 
tion to it will save much fuel. Water 
made to boil in a gentle way by the ap¬ 
plication of a moderate heat, is just as 
not as when it is made to boil on a 
strong fire with the greatest possible 
violence. When once water has been 
brought to the boiling point, the fire 
may be considerably reduced, as a very 
gentle heat will suffice to keep the 
water at its highest temperature. 

The scum which rises to the surface 
of the pot during the operation of boil¬ 
ing must be carefully removed, other¬ 
wise it will attach itself to the meat, 
and thereby spoil its appearance. The 
cook must not neglect to skim during 
the whole process, though by far the 
greater part of the scum rises at first. 
The practice of wrapping meat in a 
cloth may be dispensed with if the 
skimming be skilfully managed. If 
the scum be removed as fast as it rises, 
the meat will be cooked clean and 
pure, and come out of the vessel in 
which it was boiled much more deli¬ 
cate and firm than when cooked in a 
cloth. 

When taken from the pot, the meat 
must be wiped with a clean cloth, .or, 
what will be found more convenient, a 
sponge previously dipped in water and 
wrung dry. The meat should not be 
allowed to stand a moment longer than 
necessary, as boiled meat, as well as 
roasted, cannot be eaten too hot. 

The time allowed for the operation 
of boiling must be regulated according 
to the size and quality of the meat. As 
a general rule, twenty minutes, reckon¬ 
ing from the moment when the boiling 
commences, may be allowed for ever^ 
pound of meat. All the best authori¬ 
ties, however, agree in this, that the 
lojbger the boiling the more perfect the 
operation. 

A few observations on the nutritive 
value of salted meat may be properly 
introduced in t^is {ilace. Itveiy house¬ 
wife knows thi^ dt^ salt in contact with 
fresh meat gradually becomes fluid 
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brine. The application of salt causes 
the fibres of the meat to contract, and 
the juice to flow out from its pores: as 
much as one-third of the juice of the 
meat is often forced out in this manner. 
Now, as this juice is pure extract of 
meat, containing albumen, osmazome, 
and other valuable principles, it follows 
that meat which has been preserved by 
the action of salt can never have the 
nutritive properties of fresh meat. 

The vessels used for boiling should 
be made of cast iron, well tinned with¬ 
in, and provided with closely-fitting 
lids. They must be kept scrupulously 
clean, otherwise they will render the 
meat cooked in them xmsightly and 
unwholesome. Copper pans, if used at 
all, should be reserved for operations 
that are performed with rapidity; as, 
by long contact with copper, food may 
become dangerously contaminated. The 
kettle in which a joint is dressed 
should be large enough to allow room 
for a good supply of water ; if the meat 
be cramped and l>e surrounde<i with 
but lillle water, it will be stewed, not 
boiled. 

In stewing, it is not requisite to have 
so great a heat as in boiling. A gentle 
simmering in a small quantity of u'ater, 
so that the meat is stewed almost in its 
own juices, is all that is necessary. It 
is a method much used on the conti¬ 
nent, and is wholesome and economical. 

The hot-plate is a modem improve¬ 
ment on the old kitchen ranges, being 
used for boiling and .stewing. It is a 
plate of cast iron, having a closed fire 
burning beneath it, by which it is 
thoroughly well heated. On this plate 
are set the various saucepans, stewpan.*!, 
&c.; and, by this convcni<mt and eco¬ 
nomical method, a number of dishes 
may be prepared at one time. The 
culinary processes of braising and stew¬ 
ing are, in this manner, rendered more 
gradual, and consequently the substance 
acted on becomes more tender, and the 
gravy is not so much reduced. 

Broiling .—Generally speakinjg, small 
dishes onfy are prepared by this mode 
of cooking; amoi^t these, the beef¬ 
steak and mutton ^op of the soUtary 
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iMvjftish diner may be mentioned as that as little fat as jmssible may fall 

celebrated all the world over. Our into the fire. It has been observed, 

beef-steak, indeed, has long crossed the that broiling is the most difficult manual 
Channel; and, with a view of pleasing office the general cook has to perform, 
the Britons, there is in every carte and one that requires the most unremit- 
every French restaurant, by the side of ting attention ; for she may turn her 

d la Marengo and <7 la Mayonnaise ,— back upon the slewpan or the spit, but 

bijtek d'Anglclcrre, In order to succeed ^ 



Boiling-Pot. 

in a broil, the cook must have a bright, 
char fire; so th.at the t>iiiface (*f tlie 
meat may be quickly heated. "I'he 
result of this is the same as that oldained 
ill loasting ; namely, that a crust, solo 
speak, is foimed outside, .and (hus the 
juices of ihe meat are retained The 
ap]>etite of an invalid, so difficult to 
iiumslcr to, is often pleased with a 
bniikal dish, as the flavour and s.qiulity 
of the meat are so well jirchervcd. 



Slewpan. 

Fw’o nscftil vt;si>ol.s .Trc repicscnto l 

above. OiiP IS b("liiu; pot, in wlurh l.uv'.c 
joints inav he IhiIIc.I tl)« other is a sUntpan, 
viitli a closcly-fitlins lid, to tvhicli i.? attaoheJ 
a lung handle; so that the cover can be re¬ 
moved without scalding the iingci s. 

The utensils used for broiling need 
but little description. The common 
gridiron is the same as it has been for 
ages past, although some little variety 
has been introduced into its manufac¬ 
ture, by the addition of grooves to the 
bars, by means of which the liquid fat 
is earned into a small trough. One 
point it is well to bear in mind, viz., 
that the gridiron .should be kept in a 
direction slanting tgnirards the cook, so 


Hot-Plate. 

the gridiron can never be left wiih 
inipumly. The revolving* giidiroii, 
shown ill lire eiigi'aviug, possesses some 
advantages of convenience, which 'will 
be at once ajipaisent. 

py^yiny ,.—'fhis very favourite mode 
of cooking may he accurately described 
as boiling in fat or oil. Substances 
dressed m this way arc generally well 
leceived, for they introduee an agree¬ 
able vaiiety, possessing, as they do, a 
peculiar flavour. By means of frying, 
cooks can soon satisfy many requisitions 
made on them, it being a very expe¬ 
ditious mode of preparing dishes for 



Revolving Gridiron. 


the table, and one which can be em¬ 
ployed when the fire is not sufficiently 
large for the purposes of roasting and 
boiling. The great point to be borne 
in mind in frying, is that the liquid 
must be hot enough to act instantane¬ 
ously, as all the merit of this culinary 
operation lies in the invasion of the 
boiling liquid, which carbonizes ^ or 
burns, at the very irrstant of the im¬ 
mersion of the body placed in it. It 
may be ascertained if the fat is heated 
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to the proper degree, by aitting a piece 
of bread and dipping it iu the fryinij- 
pan for five or six seconds; and if it 
be firm and of a dark brown when 
taken out, put in immediately what you 
wish to prepare; if it be not, let the 
Iht be heated until of the right tem¬ 
perature. This having been effected, 
moderate the fire, so that the action 
may not be too hurried, for by a 
continuous heat the juices of the sub¬ 
stance may be preserved, and its 
flavour enhanced. 



Saitii ran. 

The philosophy of frying consists in 
this, that liquids subjected to the action 
of fire do not all receive the same 
quantity of heat. Being diffcienlly 
constituted in their nature, they pos¬ 
sess different “capacities for caloric.” 
Thus, you may, with impunity, dip 
your finger in boiling spirits of wdne; 
ou would take it very quickly from 
oiling brandy, yet more rapidly fiom 
water; whilst the effects of the most 
rapid immersion in boiling oil need not 
be told. As a consequence of this, 
heated fluids act differently on the sapid 
bodies presented to them. Those put 
in water dissolve, and are reduced to 
a soft mass; the result being bouillon, 
stock, &c. Those sub.stances, ou the 
contrary, treated with oil, harden, as¬ 
sume a more or less deep colour, and 
arc finally carbonized. The reason of 
these different results is, that, in the 
first instance, water dissolves and ex¬ 
tracts the interior juices of the ali¬ 
mentary substances placed in it; whilst, 
in the second, the juices are preserved ; 
fbr they are insoluble in oil. 

It is to be especially remembered, in 
connection with filing, that all dishes 
fried in fat should fee placed before the 
fire on a piece of blotting-paper, or 
sieve reversed, an^ there left for a few 
minutes, so t^t a|y superfluous greasy 
moisture toay oe removed. . 


Cooking. 

The utensils used for the purposes of 
frying are confined to frying-pans, 
although these are of various sizes; 
and, for small and delicate dishes, such 
as collops, fritters, pancakes, &c., the 
sauil pan, of which we give an engrav¬ 
ing, is used. 

Cookiuf^ by Gas. —Gas-cooking can 
scarcely now be considered a novelty; 
many establishments, both small and 
large, have been fitted with apparatus 
for coding by this mode, which un¬ 
doubtedly exhibits some advantages. 
Thus the heat may be more regularly 
supplied to the substance cooking, and 



Gas-Slovo, 

the operation is essentially a clean one, 
because there can be no cinders or 
other dirt to be provided for. Some 
labour and attention nec^sary, too, 
with a coal fire or close stove, may be 
.saved; and, besides this, it may, per¬ 
haps, be said that culinary operations 
are reduced, by this means, lo some¬ 
thing like a certainty. 

There are, however, Ve think, many 
objections to this mode of cooking, 
more especially when applied to sm^l 
domestic establishments. For instance, 
the ingenious machinery necessary for 
carrying it out, requires cooks perfectly 
conversant with itp use j and if the gas, 
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when the cooking operations are 
finished, be not turned off, there will 
be a large increase in the cost of cook¬ 
ing, instead of the economy which it 
has been supposed to bring. For large 
establishments, such as some of the 
immense London warehouses, where a 
large number of young men have to be 
catered for daily, it may be well 
adapted, as it is just possible that a 
slignt increase in the supply of gas 
necessary for a couple of joints may 
serve equally to cook a dozen dishes. 

Roasting .—Of the various methods 
of preparing meat, roasting is that 
which most effectually presences its 
nutritive qualities. Meat is roasted by 
being exposed to the direct influence of 
the me. This is done by placing the 
meat before an open gate, and keeping 
it in motion to prevent the scorching on 
any particular part. When meat is 
properly roasted, the outer layer of its 
albumen is coagulated, and thus pre¬ 
sents a barrier to the exit of the juice. 
In roa.sting meat, the heat must be 
strongest at first, and it should then be 
much reduced. To have a good juicy 
roast, therefore, the fire must be red and 
vigorous at the veiy commencement i)f 
the operation. In the most careful 
roasting, some of the juice is squeezed 
out of the meat; this evaporates on the 
surface of the meat, and gives it a dark 
brown colour, a rich lustre, and a strong 
aromatic taste. Besides these effects 
on the albumen and the expelled juice, 
roasting converts the cellular tissue of 
the meat into gelatine, and melts the 
fat out of the fat-cells. 

If a spit is used to support the meat 
before the fire, it should be kept quite 
bright. Sand and water ought to be 
used to scour it with, for brickdust and 
oil may give a disagi*ccable taste to the 
meat. When well scoured, it must be 
wiped quite dry with a clean cloth ; 
and, in spitting the meat, the prime 
parts should be left untouched, so as to 
avoid any great escape of its juices. 

Kitchens in large establishments are 
usually fitted with what are termed 
“smoke-jacks.” By means, of these, 
several spits, if required, may be turned 
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at the same time. This not being,, of 
course, necessary in smaller establish¬ 
ments, a roasting apparatus, more eco¬ 
nomical in its consumption of coal, is 
more frequently in use. 

The bottle-jack, of which we here 
give an illustration, with the wheel and 
hook, and showing the precise manner 



Rottk-yaeJi, with Wheel and Hook, 

of using it, is now commonly found in 
many kitchens. This consists of a 
spring indosed in a brass cylinder, and 
requires winding up before it is used, 
and sometimes, also, during the opera¬ 
tion of roasting. The joint is fixed to 
an iron hook, which is suspended by a 
chain connected with a wheel, and 
w hich, in its turn, is connected with the 
bottle-jack. Beneath it stands the 
dripping-pan, which we have also en¬ 
graved, together with the basting-ladle, 
the use of which latter should not be^ 
spared; as there can .be no good roast 
without good basting. “ Spare the 
rod, and spoil the child,” might easily 
be paraphrased into “ Spare the 
basting, and spoil the meat. ’ If the 
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joint is small and light, and so turns 
unsteadily, this may be remedied by 
fixing to the wheel one of the kitchen 
weights. Somelimes this jack is fixed 
inside a screen; buttheie is this ob* 
jeetion to this apparatus, that the meat 
cooked in it resembles llie flavour of 
baked meat. This is derived from its 
being so completely surrounded with 
the tin, that no sufficient cuirent of air 



Duppino-Pan and Basting-Ladle. 

gets to it. Jt will be found preferable 
to make use of a common meat-screen, 
such as is shown in the W’oodcut. Tliis 
contains shelves for warming plates and 
dishes; and with thi*:, the reflection 
not being so powerful, and more air 
being adraittea to the joint, the roast 
may be very excellently cooked. 

In stirring the fire, or putting fi csh 
coals on it, the diipping-pan should 
always be drawn back, so that there 
may be no danger of coal, cinders, or 
ashes falling down into it. 



Meat-Screen, 


^ In Mrs. Deeton’s Dictionary of 
Cookery,’' under each particular recipe 
there is stated the time required for 
cooking each joint; but, as a general 
rule, it may be here given, that for 
^ery pound of meat, in ordinary sized 
joints, a quarter pf an hour may be 
aUotted. : 


Cooks and Kitchen-maids. 

White meats, and the meat of young 
animals, require to be very well roasted, 
both to be pleasant to the palate and 
easy of digestion. Thus veal, pork, 
and lamb should be thoroughly done 
to the centre. 

Mutton and beef, on the other hand, 
do not, generally speaking, require to 
be so thoroughly done, and they should 
be dressed to the point, that, in carving 
them, the gravy should just run, but 
not too freely. Of course in this, as in 
most other dishes, the tastes of indi¬ 
viduals vary; and there are many who 
cannot partake, w'ith satisfaction, of 
any joint unless it is what others would 
call overdressed, 

COOKS AND KITCHEN-MAIDS, 
USEFUL HINTS TO. 

1. Cleanliness is the most essential 
ingredient in the art of cooking ; a dirty 
kitchen being a disgrace both to mis¬ 
tress and maid. 

2. Be clean in your person, paying 
particular attention to the hands, whicli 
should alw'ays be clean. 

3. Do not go about slipshod. Pro¬ 
vide yourself \vith good well-fitting 
boots. You W'ill find them less fatiguing 
in a warm kitchen than loose untidy 
slip^jcre. 

4. Provide youisclf with at least a 
dozen good-sized seiwiccsable cooking 
aprons, made with bibs. These will 
save your gowns, and keep you neat 
and clean. Have them made large 
enough round so as to nearly meet be¬ 
hind. 

5. W’hen you are in the midst of 
cooking operations, dress suitably. In 
the kitchtm, for instance, tlie mwlern 
crinoline is absuixl, dangerous, out of 
place, and extravagant. It is extrava¬ 
gant because the dress is, through being 
brought near the fire, very liable to get 
scorched, and when once scorched, 
soon rots and wears into holes. 

6. Never waste or throw away any¬ 
thing that can be turned to account. 
In warm weather, soups and gravies 
that have been left from the previous 
day should be boiled up and pQUred 
into clean vessels. 




AND E VER Y-DA Y INFORM A TION. 


85 


Cooks and Kitohen-maids. 

7. Every morning visit your larder, 
change dishes and plates when neces¬ 
sary, empty and wipe out the bread- 
pan, and have all neat before your 
mistress comes to oi-der dinner. Twice 
a Aveek the larder should be scrubbed 
out, 

8. If you have a spare kitchen cup¬ 
board, keep your baked pastry in it. 
This will preserve it crisp and prevent 
it becoming heavy, which it is sure to 
do in the larder. 

9. In cooking, clear as you go on, 
that is, do not alloAV a host of basins, 
plates, spoons, and other utensils to 
accumulate on the dressers. By a little 
management and forethought much 
confusion may be saved. It is as easy 
to put a thing in its place when it is 
done with as to keep continually mov¬ 
ing it in order to find room for fresh 
requisites. For instance, after making 
a pudding, the flour-tub, paste-board 
and rolling-pin, and any basins, spoons, 
&c., should lie taken to the scullci-y and 
neatly packed up near the sink, to be 
washed when the proper time arrives. 

10. Never let your stock of spicas, 
salt, seasoning, herbs, &c., dwindle 
down so low, that some day, in the 
midst of preparing dinner, you find 
you have not got some important in¬ 
gredient. 

11. If you live in the country, have 
the vegetables gathered at an early hour, 
so that there may be ample time to pre¬ 
pare them. All greens should be alloived 
to soak in water with salt in it for some 
time before they are used for boiling. 
This will effectually clear away cater¬ 
pillars. 

12. Wash all vegetables free from 
grit. 

13. When you have done peeling 
onions, wash the knife at once, and put 
it away to be cleaned, and do not use 
it for anything else until it has been 
cleaned. Nothing is nastier or more 
indicative of a slovenly and untidy 
cook, than to use an oniony knife in 
the preparation of any dish where the 
flavour of the onion is a disagreeable 
surprise. 

14. After you^have Avashed your 
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saucepans, fish-kettle, &c., stand them 
before the fire for a few minutes, to 
get thoroughly dry inside, before put¬ 
ting tliem away. They should then 
be kept in a diy place, in order that 
they may escape the deteriorating in¬ 
fluence of rust, and thereby be quickly 
destroyed. Never leave saucepans 
dirty from one day’s use to be cleaned 
the next: it is slovenly and untidy. 

15. Empty soups or gravies into a 
basin as soon as they are done; never 
alloAv them to remain all night in the 
stock-pot. 

16. In copper utensils, if the tin has 
Avorn off, have it immediately replaced. 

17. Pudding-cloths and jelly-bags 
should have your immediate attention 
after being used ; the former should 
be Avell washed, scalded, and hung up 
to dry. T.ct them be perfectly aired 
before being folded up and put in the 
drawer, or they Avill have a disagreeable 
smell Avhen next wanted. 

18. After Abashing up your dishes, 
wash your dish-tubs Avith a little soap- 
and-water and soda, and scrub them 
often. Wring the dish-cloth, after wash¬ 
ing this also, and wipe the tubs out. 
Stand them u]^ to dry after this opera¬ 
tion. The sink-brush and sink must 
not be neglected. Do hot throw any¬ 
thing but Avater down the sink, as the 
pipe is liable to get choked, thereby 
causing expense and annoyance to your 
mistress. 

19. Do not be afraid of hot Avater 
in washing up dishes and dirty cooking- 
utensils. As these are essentially 
greasy, lukewarm water c.annot possibly 
have the eftcct of cleansing them 
effectually. Do not be chary also of 
changing and renewing the Avater oc¬ 
casionally. You will thus save your¬ 
self much time and labour in the long 
run. 

20. Clean your coppers with turpen¬ 
tine and fine brick-dust, rubbed on 
with flannel, and polish them with a 
leather and a little dry brick-dust. 

21 . Clean your tins Avith soap and 
whiting, rubbed on Avith a flannel, 
Avij)e them witli a clean dry soft cloth, 
and polish with a dry leather and 
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powdered whiting. Mmd that neither 
the cloth nor leather is grea<.y. 

22. Do not scrub the inside of your 
frying-pan, as, after this operation, any 
preparation fried is liable to catch or 
burn in the pan. If the })an has be¬ 
come black inside, rub it with a hard 
cnist of bread, and wash it in hot w'alcr 
mixed with a little soda. 

23. Punctuality is an indispensable 
([uaiity in a cook; therefore, if the 
kitchen be not provided with a clock, 
beg your mistress to pureh.ase one. 
There can be no cxcu'.e fur dinner being 
half an hour behind time. 

24. If you have a large dinner to 
prepare, much may be got ready the 
day before, and many dishes arc a great 
tleal better for being thus made early. 
To .soups and gravies, thi^. remark is 
particularly app'o cable. Ask your 
mistress for the biil of fare the day 
before, and sec immediately what you 
can commence upon. 

To all these directions the cook 
.should pay great atlention ; nor should 
they, by any means, be neglected by 
the Midress of the Household, ivho 
ought to remember that cleanliness in 
the kitchen gives health and happiness 
to home, avhilst economy will immea¬ 
surably assist in preserving them. 

COODINQ DBINK, Useful in 
Coses of Fever wrh.en Thirst is 
Fxoessive. * 

3 drachms of cream of 
tartar, the rihd of one lemon, i quart 
of b(ult;i^ water, a leaf or two of ange¬ 
lica, su^ if desired. Mode: Put all the 
ingredisfitBinto a common china teapot, 
pour the watdr boiling hot over them, 
and let aU stand till cold. A wine- 
glai^l, or half that quantity, may be 
given at & time. 

COFAIi VABNIBH. 

Pound the copal to a coarse powder, 
and pour upon it ^irits of turpentine, 
with camphor addil^d to the amount of 
i Qz. to the pmt;^ rilb them together 
frequently for houcB, then pour 
off the liquid for wje, 
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COPPER. 

The preparations of this metal which 
are most likely to produce 'poi¬ 
sonous symptoms arc hlue-sione and 
verdigris. People are often taken ill 
after eating food that has been cooked 
in copper saucepans. ^Vhen anything 
has been cooked in one of these vessels, 
it should nei'er be allowed to cool in it. 
—Symptoms ;■* Headache, pain in the 
stomach, and purging; vomiting of 
giecn or blue matters, convulsions, and 
spasms.— Treatment: Give whites of 
eggs, sugar-and-water, c.'istor-oil, and 
drinks, such .as arrowioot and gruel. 

COPPER AND BRASS, TO PO¬ 
LISH. 

Mix well together in a bottle ^ pint 
ofsw'cet oil, oz, of rottou-stonc, and 
4 oz. of oxalic acid. Kub the articles 
well with a flannel welted w'ith this 
mixture; then polish them well with 
dry rotten-stone and a soft leather. 

COPPER COOKING-VESSELS. 

I’lie greatest care and cleanliness are 
rcciuired in the use of copper vessels for 
cooking. Very many ai tides prepared 
in them have an injurious effect by 
being long in contact with copper. 
Soup and stew's become poisonous to 
such an extent as to cause the loss of 
life if they are su tiered to stand and 
cool in copper vessels. There are, 
unfortunately, several fatal cases on 
record which prove the truth of this. 
Copper vessels, to be safe, should be 
in daily use, and well dried before they 
are put away; for the sli^test damp 
in a very short time gives rise to the 
poisonous nist called verdigris. 

COPYING INK. 

Good copying ink may be made by 
adding i oz. of moist sugar to eveiy 
pint of common ink. 

OOPYING PAPER. 

Mix together equal parts of Canada 
balsam and turpentine; ‘take a qmre of 
clean white pkper of large size, and 
with a brush cover Cvxh sheet separately 
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Corns. 

with the mixture, and hang them up to 
dry on a line. If the paper be not clear 
enough, the process may be repeated. 

COBH’S. 

Corns are usually limited to the feel. 
'I'hcir cause is either prcssrire or fric¬ 
tion, or both combined. "Whenever a 
portion of the skin is subjected to long- 
continued and unequal pressure, the 
papillcc of the sensitive skin are stimu¬ 
lated, and grow to an unusual size. As¬ 
sociated with this increase of growth of 
the papillae, is the increased thickness 
of the bcarf-'skin, and this latter being 
the outward and perceptible effect, is 
denominated a “corn.” d'he end to 
be gained in cutting a corn i.s to take 
off the ])rossurc of the shoe fiom the 
tender papillae of the sensitive skin j 
and to effect this object, the summit of 
the com must be cut in such a manner 
as to excavate it, the edges being left 
to act as a bolster, and still further 
jnotect the central part, where the 
longest and consequently the most 
sensitive papillae arc found. 7 'he pro¬ 
fessional chiropodist effects this object 
veiy adroitly ; he generally works 
around the centre, and takes out the 
fibrou-s portion in a single ])iece. He 
digs, as he says, for the root. There 
is another way of disposing of a com : 
—Have some common .sticking-plaster 
spread on bulf leather; cut a piece suf¬ 
ficiently large to cover the com and 
skin around, and have a hole punched 
in the middle of exactly the size of the 
summit of the com. Now take some 
common soda of the oil-shops, and 
make it into a paste, with about half 
its bulk of soap ; fill the hole in the 
plastei with the paste, and cover it up 
with a piece 'of sticking-plaster. Let 
this be done at bedtime, and in the 
morning remove the plaster, and wash 
the com with wann water. If this 
f)peration be repeated eveiy second, 
third, or fourth day for a short time, 
the corn will be removed. The only 
precaution required is to avoid causing 
pain; and so long as any tenderness 
occasioned by the remedy lasts, it must 
not be repeated,, j,When the com is 


reduced within reasonable bounds by 
cither of the above modes, or when it 
is only threatening, and has not yet 
risen to the height of being a sore an¬ 
noyance, the best of all remedies is a 
piece of soft buff leatlier, spread with 
soajj-plaster, and pierced in the centre 
witli a hole exactly the size of the 
summit of the corn. If it can be pro¬ 
cured, a better substance still for 
spreading the plaster upon is “amadou,” 
or “ German tinder.” 

COKNS, PLASTEB FOB. 

Ingredienis: | lb. of yellow wax, 
f oz. of llnrgundy pitch, i oz. of tur¬ 
pentine, ^ oz. of jmwdered verdigris. 
Mix these over the fire; spread the 
composition upon linen or leather, and 
when cold cut off the plas^^ers the size 
required. 

OOBNS, BEMEDIES POE. 

.Sbak the feet night and morning in 
salt-aiid-watcr, and mb the corns with 
carbon.ile of magnesia ; or apply to the 
corns night and morning a plaster made 
of fresh young ivy-leaves soaked in 
vinegar; or make a paste of sweet oil 
and unslaked lime, pow’dered very fine, 
and apply it on a piece of linen as a 
poultice to the corns every night, wash¬ 
ing it off in the morning. Corns may 
have the pressure taken off them and be 
much eased by the use of amadou coni- 
plastcrs. When earns occur between 
the toe.s, they arc generally very painful 
and difficult to cure. Any of th» above 
remedies may be applied to therh, or 
they may be rubbed wath oil aiid harts* 
horn, and be kept from prepare by a 
piece of cotton-wool. Soft corns should 
be wetted frequently with lemon-juice, 
or well rubbed with old tallow. 

Another. — Scrape very fine some 
common chalk, put a pinch of the 
powder on each com at night, binding 
it on with a piece of rag; repeat this 
for a few nights, and the corns will rub 
off in scales. 

Another .—Soak the feet well in hot 
water before going to bed; pare do^ 
the corns carefiiUy, and rub th^ with 
a little lunar caustic just moistened till 
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they become grey. In the inoniing the 
parts will be black, and after a time the 
corns will peel off. Be careful not to 
stain the sheets with the caustic. 

COKN SOLVENT {Sir Humphrey 
Davy’s Eecipe). 

Tnp-edients: 2 paits potash, i part 
salt of sorrel .—Mode t Mix these in a 
fine powder; cover the corns with some 
of the p<»wderfor four successive niglits, 
binding it on with tag. 

COBNS, SOFT. 

Soft corns generally occur between 
the toes, and are producetl in the same 
manner as common coins; but, in 
consequence of the moisture cxistirig 
in this situation, the tluckenol scarf- 
skin becomes .saturated, and remains 
pcrmancnlfy soft. 'i’hc soft corn is 
liesl relieved by cutting away the thick 
skin with a pair of scissors, avoiding to 
wound the fiesh ; then touch thc'coin 
with a drop of Friar’s balsam, and 
weal habitually a jiiccc of cotbm-wool 
between the toes, changing the cotton 
daily. Caustic, as an application for 
the cure of corns, is a remedy which 
should be used with gieat caution, and 
would be belter left altogether in the 
hands of the medical man. 

OOBROSIVB SUBLIMATE, 
POISONING BY. 

Corrosive sublimate is mostly .seen in 
the form oflittlehcavy crystalline masses, 
which melt in water and have a metallic 
taste. Itissoraetiines.scenin jiowder, and 
is a most powerful poison.— Symptoms: 
'rhese mostly come on unmediatoly after 
the poison has been taken. I'licre is a 
coppery taste experienced in the act of 
swallowing, w'ilh a burning heat, ex¬ 
tending from the top of the throat 
down to the stomach ; and also a feel¬ 
ing of.great tightness round the throat. 
Ill a few minutes great pain is felt over 
the region of the stomach, and frcfjucnt 
vomiting of long* .stringy white masses, 
mixed with bloody takes place. There 
is also mostly great ]mrging. The 
countenance is;! generally pale and 
anxious; the abw.iys small and 


Cosmetics. 

frequent; the skin cold and clammy, 
and the bi*eathing difficidt. Convul- 
•sions and insensibility often occur, and 
arc very bad symptoms imlecd. 1’he 
iii'-idc of the mouth is more or less 
swollen. — Tyeatmmi: Mix tiie' whites ■* 
of a dozen eggs in two pints of cold 
water, and give a glassful of the mix¬ 
ture every three or four minutes, until 
the stomach can contain no more. If 
vomiting docs not now come on na¬ 
turally, and sujsposing the mouth is not 
very .sore or much sw'ollcn, an emetic 
draught may be given, and vomiting 
indiued. The draught is thus made: 
—'I'wcnty gnins of sulphate of zinc 
in an ounce and a half of water; the 
draught to be repeated if vomiting 
does not lake place in a qu.irlci of an 
lioui. After llie stomach has been well 
rleaned out, milk, nour-and-watcr, hn- 
sced-lea, or barley-water, .should be 
taken in large qu.iiUities. If eggs can¬ 
not be obtained, milk, or flour-and- 
water, should be given as a .substitute 
fur them at once. NVhen the depres- 
.sion of strength is very great indeed, a 
little waim luandy-and-w’atcr must be 
given. In the course of an hour or 
two the patient should take two table- 
spoonfuls of caslor-oil, and if inllara- 
mation corncs on, it is lo be treated as 
directed in the article on acids and 
alkalis. The diet should also be the 
same. If the patient rccovei's, great 
soreness of tlic gums is almost certain 
to take }>lact:. 'I'he simplest, and at 
the same time one of the best mo<lcs of 
treatment, is to wash them u'cll three 
or four times a day with brancly-and- 
water. 

• 

COSMETICS. 

We can harllly let this subject pass 
without saying a word or two upon it; 
but they must be woids of caution and 
deprecation. Female beauty, in our 
opinion, needs no cosmetics, and that 
which is not in itself beautiful can never 
become so by the use of them. If our 
fair readers would just for one moment 
consider that the use of paint is certain 
to be detected, ho\vcvcr exquisitely put 
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Cosmeticii. 

on, they would never commit them¬ 
selves so far as to meddle with it. No¬ 
thing tends to create disgust so much as 
any attempt at deception, and few 
people are deceived long liy paint. As 
soon as it becomes wlnspcred al)out a 
beauty that she paints, all her natural 
charms are disregarded, the spell is 
broken and her fascination gone. Y on th 
and health will always command a cer¬ 
tain amount of admiration, and no art 
of the perfumer can restore these when 
lost. Cosmetics not only fail in them¬ 
selves, but they are generally at the 
same lime very injurious. If, as is too 
often the case, mineral and metallic 
substances form the bases of them, they 
cannot fail to be attended with harm to 
the skin, in the first instance, and after- 
wauls to the general health. Vegetable 
preparations are tire least injurious; but 
even these, if used at all, must be used 
with moderation. As white and red 
arc the two colours most generally ein- 
])loyed, we give the two foilou’ing 
recipes as being, pcrhap.s, more haiin- 
Icss than many others; while, at the 
same time, avc record our most earnest 
hoj'c that our fair readers may have the 
good sense to let well alone, and never 
to attomjit the use of them. White 
cosmetic. — Ingredients: Brianyon chalk, 

I pint of good distilled vinegar, dear 
water.— Mode: Pound the chalk and 
jsass it through a sieve of fine silk into 
the vinegar ; shake it several times a 
day for a fortnight; then let it settle, 
and pour off the vinegar. Fill the 
vessel with water, stirring it well with 
a wooden spoon several times, and 
when the chalk settles pour the water 
off. Repeat the process witli the w^ater 
several times, till the chalk becomes by 
the washing perfectly soft and white. 
It^nay then be dried and kept for use. 
'I'he ]*o\vdcr may bo applied by means 
of a small piece of cotton touched with 
pomade to make it adhere to the skin. 
Red cosmetic.— Ingredients: 9 oz. of 
Pernambuco Brazil-wood, 3 pints of 
best white-wine vinegar, 44 oz. of 
pounded alum .—Mode : Pound the 
wood almost to a pulp in a mortar ; 
put it into a well-lined stewpan, with 


_ Cough Iiozeng&s. 

I quart of the vinegar, and let them 
b)il for half an hour, the .stewpan 
being closely covered. Strain it through 
linen, and after straining return the 
liquid to the stewp.an. Meanwhile, 
dissolve the alum in i pint of vinegar, 
'rhen mix the two together in the stew- 
pan over the fire, .stirring them well and 
allowing them to simmer. A scum will 
now rise, which must be carefully taken 
o(f u iih a clean skimmer, drained, and 
idaced on sheets of white paper to dry. 
The drying may be effected in a cool 
oven or hot-plate. When dry, this 
will be found a delicate rouge, which 
may be ajiplied in the usual manner. 

COSMETIC WASH FOR THE 
PACE. 

Pound a lump of benzoin and put 
it into a decanter, which fill with spirits 
of wme 60 degrees above proof; as 
soon as the balsam is dissolved, add 
moic,''until the alcohol is fully satu¬ 
rated. A few drops of this tinctiiie, in 
cither pure water or rose-water, make an 
admirable co.sniclic ■wash for the face. 

COUGH BALSAM. 

Tincture of tolii and compound tinc¬ 
ture of benzoin, of each 1 oz. ; recti¬ 
fied spirit, 2 oz. Mix. The do.se is a 
tcaspoonful. 

COUGH, TO CURE A. 

Mix treacle and vinegar in equal 
quantities in a small jar; .set it Avith a 
cover over it near the fire, till it is dis- 
soh'ed, and take a tcaspoonful three or 
four times a day. 

COUGH LOZENGES. 

Ingredients: i oz. of laudanum, i^oz. 
of syrup of tolu, 34 oz. of liquorice, 
2 oz. of powdered ipecacuanha, 4 oz. of 
oil of aniseed, i lb. of starch, 3 lb. of 
Avhite-sugar syrup.—Mix tho¬ 
roughly the above ingredients 'w'ith suf¬ 
ficient syrup to make a stiff pa.>le; pour 
it out smooth on a marble .slab to dry, 
and while yet soft, cut it into shape 
with a lozcngc-cuttcr. 
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COXTGH MIXTUBE. 

The following recipes are all very 
good.— I. Jngredimis : 96 parts of 
milk of almonds, i6 parts of syrup of 
tolu, 1 part of sal-wlaliie, 2 parts of ipe- 
cacuanlia wine.— Motiei Mix all the in¬ 
gredients thoroughly, and take, accord¬ 
ing to age, two teaspoonfuls or two 
tablespoonfuls three times a day.— 
2. Itigredicnts: 2 parts of paregoric, 
I part of syrup of tolu, i part ipecaai- 
anha wine, 12 parts milk of almonds.— 
Mode: Mix well, and lake for a dose 
the same proportions as in the above 
recipe. — 3. Jji^redkuis: i o/. of pare¬ 
goric, 2 oz. of syrup of squills, 4 drachms 
of antimonial w’ine, 6 oz. of w-ater.— 
Mode: Mix >vell, and take for a dose, 
according to age, one 01 two teaspoon¬ 
fuls everj half-hour, until the cough 
abates.— 4. Jn^-edimh : J large onion, 
very coarse brown sugar.— Cut 

the onion into slices in a deep basin ; 
spread each slice over with a thick 
layer of brown sugar, and leav'e all for 
tw'enty-four hours. Pour off the synip, 
and take a teaspoonful of it several 
times a day. This Ls a simple but 
valuable remedy. 

00 T 7 OH, PLASTEB POE. 

Ingrediaiis: Castile soap, i oz.; 
lead plaster, 2 drachms ; sal-ammo¬ 
niac, finely powdered, ^ a drachm.— 
Aloi^: Melt soap and lead plaster 
together, and when the mixture is 
nearly cold, add the sal-ammoniac. 
This is to be spread on leather, and 
applied to the chest immediately after 
it is spread. It must be removed every 
twenty-four hours, otherwise the inten¬ 
tion is lost. It is sometimes of much 
service in whooping-cough, asthmatic 
and consumptive coughs, &c. 

COW-POX. 

Properly spiking, this is an artificial 
disease, established in a healthy body 
as U prophylactk, or preventive agent, 
against the more serious attack of small¬ 
pox, and is mei»ly that chain of slight 
febrile sympton^ and local irritation 
consequent on tl^e specific action of the 


Cow-pox. 

lymph of the vaccination, in its action 
on the circulating system of the body. 
This is not the place to speak of the 
benefits conferred on mankind by the 
discovery of vaccination, not only as 
the preserver of the human features 
from a most loathsome disfigurement, 
but as a sanitary agent in the prolonga¬ 
tion of life. 

Fortunately the State has now made 
it imperative on all parents to have 
their children vaccinated before, or by 
the end of, the twelfth week ; thus 
doing away, as far as possible, with the 
danger to public health proceeding 
from the ignorance or prejudice of those 
parents whose want of information on 
the subject makes them object to the 
cmidoyraent of this specific preventive; 
for though vaccination has been proved 
7 tot to be always an infallible guard 
against small-pox, the attack is always 
much lighter, should it occur, and is 
seldom, if indeed ever^ fatal after the 
precaution of vaccination. I'he best 
tune to vaccinate a child is after the 
sixth and before the twelfth week, if 
It is in perfect health, but still earlier 
if sinall-pox is prevalent, and any dan¬ 
ger exists of the infant taking the 
disease. It is aistomary, and always 
advisable, to give the child a mild 
ajierient powder one or two days before 
inserting the lymph in the arm; and 
should measles, scarlet fever, or any 
other disease aiise during the progress 
of the pustule, the child, when re¬ 
covered, should be re-vaca?tatedt and 
the lymph taken from its arm on no 
account used for vaccinating purposes. 

The disease of cow-pox generally 
takes twenty days to compl'^e its course; 
in other words, the maturity and de¬ 
clension of the pustule takes that time 
to fulfil its several changes. The mode 
of vaccination is either to insert the 
matter, or lymph, taken from a healthy 
child, under the cuticle in several places 
on both arms, or, which is still better, 
to make three slight scratches, or 
abrasions, with a lancet on one arm in 
this manner, and work into the ir¬ 
ritated parts the lympk, allowing tlie 
arm to dry thorojighfy before putting 
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Cracked Hoofs. 

dov/n ihe infant’s sleeve ; by this means 
absoq^tion is insured, and the un¬ 
necessary pain of several pustules on 
both arms avoided. No apparent 
change is observable by tlie eye for 
several days; indeed, not till the fourtli, 
in many cases, is there any evidence of 
a vesi(‘le; about the fifth day, ho\vever, 
a ])iiik areola, or circle, is obsen-ed 
round one or all of the places, sur¬ 
rounding a small pearly vesicle or 
bladder, 'I'his goes on deepening in 
hue till the seventh or eighth day, when 
the vesicle is about an inch in diameter, 
with a depressed centre \ on the ninth 
the edges aic elevated, and the sur¬ 
rounding part hard and indamed. 'fhe 
disease is now at its height, and the 
pustule should be o}>ened, if not for the 
l>mpose of vacunating other children, 
to allovv the escape of the lymph, and 
subdue the inflammatory action. After 
the twelfth day the centre is covered 
by a brown scab, and the colour of the 
swelling becomes darker, gradually 
declining in hardness and colour till 
the twentieth, when the scab falls off, 
leaving a small pit, or cicatrix, to mark 
the seal of the disease, and for life prove 
a certificate of successful vaccination. 

In some children the inflammation 
and swelling of the arm are excessive, 
and tjxtremely painful, and the fevci, 
about the ninth or tenth day, very high; 
the pustule therefore, at that lime, 
should sometimes be opened, the arm 
fomented every two hours with a warm 
bread poultice, and an aperient powder 
given to the infant. 

OBAOKBD HOOFS. 

When horses’ hoofs are inclined to 
crack, it is an evidence that the horn is 
not in a healthy state. The cause 
may be uncertain ; very often it is the 
result of washing the legs and feet 
without dryiug them. To promote 
the growth of the liom and get rid of 
cracks, nothing is better than to anoint 
the top of the hoof, just round the 
coronet, with a salve made of equal parts 

soft soap and tar. The cracks, as 
far as possible, should be kept cut, so 
as to present a sm^th sumce and 
prevemt them from gcRng any farther. 


Cramp in the Xieg. 


CHACHEB IiIPS. 

Lips not unfrequcntly, especially in 
cold weather, crack so badly as to re-, 
sist any of the usual lip-salves; and 
when this is the case,'*ft may be desirable 
to touch the crack with a little oxide 
of zinc, which will frequently promote 
a cure. The oxide may be applied by 
means of a camel-hair brush. 

CBAMF. 

Take of water of ammonia, or of 
spirit of hartshorn, i oz.; olive-oil, 
2 oz. ; shake them together till they 
unite, and use as a liniment to rub well 
upon the affected part.' 

CBAMP IN HOaSES. 

This is a dangerous comjdaint in 
horses unless timely remedies be ap- 
])lied. It comeson very suddenly, and 
the jiaiii is at times most intense. The 
genera! causes of cramp and spasms are 
drinking profusely of cold water while 
tlu; horse is heated, exposure to cold, 
improper food, rank grass, &c. It is 
hardly possible to mistake the symp¬ 
toms of it. The horse show.s evident 
mai ks of uneasiness, shakes, lies down, 
and rolls about while the fit is on him. 
He then becomes quiet again, and will 
perhaps take food. As soon as the 
complaint is detected, no time should 
be lost in administering the following 
anti-spasmodic draught; Mix together 
oz. of laudanum, 3 oz. of turpen¬ 
tine, I pint of linseed-oil. If the 
symptoms do not abate shortly, apply 
hot fomentations to the belly and ad¬ 
minister the following laxative ball:— 
6 drachms of Barbadoes aloes, I scruple 
of croton bean, i drachm of calomel. 
Take the horse off his corn ; give him 
dry bran and cut -Iiay, and keep him 
warm in a loose box. 

CBAMF IN THE LEG 

Is generally the result of acidity, and 
yields to a dose of soda. Those who 
suffer from it aft« dancing will find a 
bandage tied tight just over the knee 
useful in preventing an attack. 

Another simple remedy for cramlp in 
the leg is to stretch it out as much as 
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possible, elevating the heel and bending 
the toes backward towards the ankle. 

OBAPB, TO BBSTOBE WHEN 
SPOTTED. 

Black crape when wetted by rain is 
almost certain to spot. When this is 
the case, lay the crape—^whether a veil 
or piece of trimming—on a table, and 
place a piece of old black silk under¬ 
neath the stains ; then dip a soft camel- 
hair brush in black ink, and carefully 
paint the stains over with it; gently 
wipe off with a piece of silk the super¬ 
abundant ink, and the stains, as the 
places dry, will disa])pear. 

CBAPE, TO MAKE OLD LOOK 
NEABLY EaUAL TO NEW. 

Place fi. little water in a teakettle, 
and let it boil until there is plenty of 
steam from the spout ; then, holding 
the crape m both hands, pass \\ to and 
fro several times through the 'stc.ain, 
and it will be clean and loolc nearly 
equal to new. 

CREAM, TO KEEP GOOD. 

It is often very difficult to keep cream 
good. In the summer time especially, 
when perhaps it is most in rerpiest, this 
difficulty is mostly felt. Those who, 
for any emergency, like to take th? 
trouble to try the following process, 
will Jiave no reason to regret it. Take 
equal weights of good fresh cream and 
the 6nest white sugar ; add a very 
little w'ater to the sugar and dissolve it 
over a clear fire (this is best done in a 
water-bath); let it lioil for two minutes 
(not any longer), then immediately add 
the cream, and stir them well into each 
other over the fire : they need not boil 
again. When cold, pour the cream 
so prepared into a lx>ttlc. If corked 
closely, and kept in a cool place, il will 
keep good for a long lime—.some per¬ 
sons say for montks. In very hot 
weather, to keep cream even for twenty- 
four hours, it is nece.ssary to scald it. 
If, however, a little sugar be stirred 
into it, it will kcej) for a much longer 
time, though not so long as when the 
above process is carried out. 


Croup. 


CREOSOTE OINTMENT, uaefUl 
for Dloerated Places, and also 
for Chilblaina. 

Ingirdii’His: oz. of hog’s-lard, 

4 drachm of creosote.—; Melt 
the lard in a pipkin, and stir in the 
creosote till cold. 

OBIB-BITING. 

This very injurious halnt in some 
horses can only be corrected by keeping 
a leather strap buckled round the 
throat. The strap may be loosened at 
feeding-time. 

CRICKETS, TO POISON. 

: i pint of oatmeal, 2 oz. 
of arsenic, aniseed, and caraway-sccd. 
Make a paste of these ingredients, 
spread some of it on pieces of paj>cr 
and jdace them in the crickets’ haunts. 
Arsenic and honey mixed together 
and siiread on paj^er will have the 
same effect.—2. Mix some roasteil 
apples with a little powdered white 
aiscnic; stre^^ it w'here crickets fre¬ 
quent. 

Great care is requisite in the use of 
these poisons. I'he following recipe 
is far safer. 

CRICKETS, TO GET BID OP. 

Sprinkle a little chloride of lime 
about their holes, or some strong Scotch 
snuff, and crickets will soon disappear. 

CRIMSON DYE FOB SILK. 

Silk may be dyed crimson by steep¬ 
ing it in a solution of alum, and then 
dyeing it in the usual way in a cochineal 
bath. The colours known by the names 
of cherty, rose, and flesh-^colour, are 
given to silk by means of carthamite. 
The process consists merely in keeping 
the silk as long as it extracts any 
colour, and then well washing it in 
clear water. 

CBOUP. 

This is hy far the most formidable 
and fatal of all the diseases to which 
infancy and childhood arc lial>le, and 
is purely an inflamniatory affection, 
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attacking that portion of the mucous 
n\embrane lining the windpipe and 
bronchial tubes, and from the effect of 
which a false or loose membrane is 
formed along the windpipe, resembling 
in appearance the finger of a glove 
suspended in the passage, and con¬ 
sequently, terminating the life of the pa¬ 
tient by suffocation; for, as the lower 
end grows together and becomes closed, 
no air can enter the lungs, and the 
child dies choked. All dull, fat, and 
heavy children are peculiarly predis¬ 
posed to this disea’se, and those with 
.short necks and who make a wheezing 
noise in their natural breathing. Croup 
is always sudtlen in its attack, and rapid 
in its career, usually proving fatal within 
three days ,* it most frequently com¬ 
mences in the night, and generally attacks 
children between the ages of three and 
ten years. ‘ Mothci's should, therefore, 
be on their guard who have children 
])retlisposcd to this disease, and imme¬ 
diately resort to the means hereafter 
advised. 

Symptoms .—Languor and restless¬ 
ness, hoarseness, vvhee/.iiig, and short, 
dry cough, with occasional rattling in 
the throat during sleep, the child often 
I'juckingat its throat with its fingers ; 
difficulty of breathing, which quickly 
becomes hard and laboured, causing 
great .anxiety of the countenance, and the 
veins of the neck to swell and become 
knotted ; the voice in speaking acquires 
a sharp, crowing, or croupy sound, 
while the inspirations have a harsh, 
metallic intonation. After a few hours, 
a quantity of thick ropy mucus is 
thrown out, hanging about the inoiuh, 
and causing suffocating fits of coughing 
to expel it. 

Treatment .—Place the child imme¬ 
diately in a hot bath up to the throat; 
and, on removal from the water, give 
an emetic of the antimonial or ipeca¬ 
cuanha wine, and when the vomiting 
has subsided, lay a long blister down 
the front of tue thixiat, and administer 
one of the following powders every 
twenty minutes to u child from three to 
^xyQ 3 ixs of age. 

Take of calomel 12 tartar emetic 


Crystal Varnish. 

2 gr., lump sugar 30 gr. Mix accu¬ 
rately, and divide into twelve powders. 
For a child from six to twelve years, 
divide into six powders, and give one 
every half-hour. 

Should the symptoms remain una¬ 
bated after a few hours, apply one or two 
leeches to the throat, and put mustard 
poultices to the feet and thighs, retain¬ 
ing them about eight minutes ; and, in 
extreme cases, a mustard poultice to 
the spine between the shoulders, and at 
the same time rub mercurial ointment 
into the armpits and the angles of the 
jaws. 

Such is a vigorous and reliable .sys¬ 
tem ol treatment in severe cases of croup; 
but, in the milder and more general 
form, the following .abridgment will, 
in all probability, be all tha^ wiH be 
required : fir'.t the hot bath; second, 
the emetic; third, a mustard plaster 
round tip throat for five minutes; fourth, 
the powders; fifth, another emetic in 
six hours, if neetled, .and tJie powders 
continued without intermission while 
the urgency of the .symptoms continues. 
When relief has been obtained, these 
are to be discontinued, and a dose of 
senna tea given to act on the bowels. 

Croup, as we have remarked, is one 
of the mo^t dangerous complaints to 
which young children are liable—many 
pass thiough life without it; but those 
who have been once attacked by it are 
generally subject to a recmvencc. It 
seldom attacks those who are over 
twelve or thirteen years of age. Every¬ 
thing depends upon the prompt appli¬ 
cation of some good remedy. Send for 
the doctor at once; put the child in a 
warm bath up to the neck; and, if there 
is any delay in medical attendance, give 
the following powder: Saturated tartar 
of antimony 2 gr., c.alomel i gr., white 
sugar 10 gr. Mix the ingredients in a 
marble mortar. 

CKYSTAIi VABNISH. 

Ingredients: Equal part's of pure 
Canada balsam and white spirits of tur¬ 
pentine.— Mode. Put these into a strong 
earthen jar, set the jar over a hot-plate; 
shake it occasionally. When dissolved, 
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let it settle for a day or two, and pour 
off the clear varnish for use. 

CITOUMBBBS. 

All cucumbers are much improved 
by beiixg placed with the stalk down¬ 
ward in a jug of cold water for some 
hours before using them. A large 
cucumber may, if kept in this way, be 
used in portions for two or three days. 
These useful vegetables may be kej>t 
for a much longer period, if many of 
them are cut when at their best, laid 
carefully in a box, and buried a foot 
deep in dry sand. 

CUEIiIKG FLUID. 

Inp-edients: Apieceofbeeswax, about 
the size of a filbert, i oz. olive-oil, i or 
2 drops of attar of roses.— Mode: Melt 
the beeswax, add it to the oil, and scent 
with the attar of roses. Use it for the 
hair as required. v 

OUT FLOWEBS, TO PBE- 
SEBVE. 

Cut flowers may be kept fresh for a 
length of time by the introduction of a 
spoonful of powderetl charcoal into the 
water contained in the vessel iu whicli 
they are placed. Neither cluvrcoai nor 
water will require renew'al. 

OUT FLOWEBS. TO BESTOBE. 

Put the stalks into scalding-hot w.ater, 
so as to cover about one-third of their 
length; let them stand in tliis till the 
water is cold, then cut off the moistened 
part of the stalk, and set the /lowers 
again in cold water. 1’hey will soon, 
in this way, recover their freshnjss, 

OUTS. 

Draw the edges of the cut well 
together, and bind it up tight with 
linen Soak the rag about the cut 
with Friar’s balsam or diluted tincture 
of arnica, in the proportion of i part of 
arnica to lo parts Of water. Both these 
preparations are so useful that they 
should always be kept ready. In the 
case of a very ba4 cut, the edges may 
be drawn togctb&i with a needle and 


Cyder, 

thread. It is useless to think of applying 
plaster till the bleeding has ceased. 

OYDEB. {See also OIDEB.) 

Though Devonshire and Hereford¬ 
shire have the credit of l>eing the cyder 
counties, still good cyder can be made 
in any place where there is a supply of 
apples and the use of a cyder-press. 
The following recipe for the making 
and management of cyder ha.s been 
used in Norfolk by the writer for many 
years, and his cyder is pronounceti by 
competent judges to be of the soundest 
and best qinality ever drunk. When 
bottled it will keep for several years, 
and it is .as bright and sparkling as 
champagne. In this county not many 
persons possess a cyder-press, as the 
quantity of apples grown would not 
cover the expense of it; but there are 
several places in which cyder-presses 
are to be met with in the hands of men 
who increase their .small earnings by 
going round to the different villages in 
the autumn and pressing apples at so 
much a gallon for the juice extracted. 
The apples used for cyder should be a 
mixture of different sorts, among which 
the I^ondon pippin is reckoned as one 
of the best. It is not essential that the 
best and laigest fruit slioukl be used ; 
small apples make the best cyder, as 
here the flavour of the peels and jiips is 
stronger, and it is lliis which adds m> 
much to the goodness of the cyder. The 
writer always uses 9-gallon ^sks, ami 
he is ver)' careful to have them in go<Kl 
order, and kept only foi this purpose. 
Apples are gcneially in the best con¬ 
dition for cydet-making about the la t 
week in November or the first week in 
December. ^ At that time fill the casks 
with apple-juice fresh from the cyder- 
press, and provide an extra tj-gallon 
of juice for every 9-gallon cask. Set 
the casks in a cool cellar and leave 
them to work, which they will do with¬ 
out any addition being made to the 
juice; for in tw9 or three days a.head 
of foam will be certain to appear at the 
bunghole. Encourage the working by 
filling up the casks every day from the 
extra juice, so that all impurity may 
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run over the sides of the cask and be 
g(»t rid of. It is an excellent plan to 
work lliis spare juice in clean wine- 
bottles, exactly in the same way as the 
juice is being worked in the cask, that 
is, by filling up from one bottle to the 
others, so as to purify as much as 
possible the juice with which the cask 
IS being filled up. Not one drop of 
juice should be wasted, as possibly all 
may be required liefore the cask is 
bunged down. This process of filling 
up must be continued for three or four 
weeks, until all fermentation has ceased, 
or nearly so. The next step is to run 
off all the liquid in each cask by means 
of a tap, into some large vessel that 
will contain it, carefully avoiding all 
shaking, and not mixing the bottom of 
the cask with the clear juice. Keep 
the bottom of the cask separate in a 
deep vessel to settle, in case it should 
be required for filling up the cask. 
Scald and dry the casks thoroughly, 
and put the juice back again, filling 
each cask quite full from the remainder 
of the extra juice, and from whatever 
clear juice there may be in the deep 
vessel into which the bottom was put 
to settle. Wait a day or two to sec if 
fermentation retums, for if it does, the 
juice must be run off again and the 
casks a second time scalded out. If, 
however, as is generally the case, the 
casks remain tolerably quiet, after two 
or three days they may be bunged down 
closely and left till the spring. Great 
attention must be paid to the working, 
for it is upon this that the brightness 
and soundness of the cyder mainly de¬ 
pend. Any time between the 20th of 
March and the 20th of April is the best 
period for bottling cyder. Draw off all 
the juice you can very carefully, and 
without tilting the cask, into a large 
tub. Then tilt veiy gently and draw off 
the remainder into a vessel by itself. If 
it is quite clear, it may be mixed with 
tlie other; but if not, it had better be 
kept by itself. Sweeten the whole 
quantity with 7 lb. of the best lump 
sugar to the nine gallons. If the juice 
is rougher or stronger than usual, i lb. 
extra of sugar may be added to the 
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above. When the sugar is well mixed, 
bottle the cyder in clean champagne 
bottles, which, if properly corked, need 
not be tied down. It is best kept 
standing up. 

CYDBB-CTTP. 

htgredimts: I bottle of cyder, 4 
pint of sheny, i lemon, i lb. of loaf- 
sugar, grated nutmeg to taste, I glass 
of brandy, a sprig of borage, or a sprig 
of balm.— Mode: Rub off some of the 
rind of the lemon with lumps of sugar, 
and saturate all the sugar well with the 
clear lemon-juice; then pour on the 
sherry and the cyder, adding the nut¬ 
meg and stirring all well together. 
Just before using it, add a winemass of 
brandy, and throw into the bowl a 
small sprig of borage or balm. If 
cydei-cup is iced, or a fine piece of 
broken ice be thrown into it, a nice 
summer drink will be made. 

CYDBll cap, EXCELLENT. 

Ingredients : Sliced apples and 
lemons, powdered .sugar, i glass of 
brandy, nutmeg, i bottle of cyder.— 
Mode: Fill the bottom of a deep jug 
with alternate layers of sliced apples 
and sliced lemons, sprinkling each layer 
with powdered .sugar and nutmeg. 
When the jug is one-third full, pour on 
the cyder and the brandy; let it stand 
six liours, and strain it through a jelly- 
b.ig for immediate use. A good claret- 
cup may be made in the same way by 
using a bottle of claret instead of a 
bottle of cyder. 

CTDEB-PBESS. 

The presses used in cyder-making 
are of various constructions. The 
Scotch press is described as a strong 
box, 3 feet square and 20 inches deep, 
perforated on each side with small 
gimlet-holes. The box is placed in a 
wooden frame, which projects 3 inches 
beyond the base of it, and in this frame 
a groove is cut l4 inch wide and i 
inch deep, to receive the juice when 
pressed out of the box and convey it to 
the receiving-pail. The operation of 
pressing is performed in the following 
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manner:—The hox is 6Ue<i with layers 
of clean straw and mashed apples, in 
the proportion of one inch of the former 
to two of the latter. These layers are 
I>iled up a foot higher than the top of 
the l>o,s;, and care must be taken in 
packing the box to keep the layers 
about an inch from the sides of it, so 
as to allow the juice to escape freely. 
From, the weight of the layers a con¬ 
siderable quantity of juice will run off 
without artificial ])rc.ssure, and this 
pressure must be applied very gradually 
and increased till no more juice c:m be 
taken from the puli>. A box of the 
above dimensions will take a pressure 
of about two tons n eight to extiact all 
the juice. By means of a compound 
lever, this amount of i>ressure may 
readily ly; obtained. The box nui^t 
have a stiong wooden cover that will 
work into the opening, .and to this 
cover the lever must be ajrplicd; blocks 
of wood being added to the co\er lo 
allow tlie lever to act upon it after ii 
has smik into the box. 'lliis i)US-> is 
one of very easy coiistiuction, and the 
materials necevsary for making it aie 
always at hand. It is on this account 
that we have described it, not])eib.ap.s as 
being the best, but the most simple; for 
we prefer hoi’schair sievc*s, as used in 
the presses in Norfolk, to passing the 
juice through so much straw. As the 
juice cannot be too clear, it is a goixl 
plan to leave it for a few hours to settle 
before putting any into the casks, 

DAIBT, THE. 

The object >vitli avhich private fami¬ 
lies keep cows is lo procure milk 
unadulterated, and sweet buitei ; in 
order to obtain these, howe\’cr, great 
cleanliness is required, and as visitors, 
as well as the mistress of the hou,se, 
sometimes visit the dairy, some efforts 
are often made to render it ornamental 
and picturesiiuc. Tire locality is usually 
fixed, near to the house: it should 
neither be exposed to the fierce heat of 
the summer’.s sun nor to the ciiually 
unfavourable frosti of winter—it rau.st 
be both sheltered an<l shaded. If it i.s 
a building tfpait Irom the house and 
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other offices, the walls should be toler¬ 
ably thick, and if hollow, the tempera¬ 
ture will be more equable. The walls 
inside are best covered with JiiUch 
glazed tiles ; the flooring also of glazed 
' tiles .set in asphalt, to resist water; 
and the ceiling, lath and plaster, or 
closely - jointed wootlwork, painted. 
The architecture of the dairy will be a 
matter of fancy: it should have a 
northern aspect, .and a thatched inof is 
considered most suitable, from the 
shade aiul shcller it aflfpids ; it should 
contain at lea.sl two apartments, besides 
a cool place for stoiing away butler. 
One of the ap,artments, in which tlie 
milk is jilaced to deposit cream, or to 
i-i]H‘n foi churning, i*! usually surrounded 
by sirehes of niailile oi '.laic, on which 
the milk-di-.hes rest ; but it will be 
; found a belter fttan to h.ave a large 
! Sipiaie or round table of stone in the 
eeiUie, with a w.ater-light ledge all 
i round it, in Avhich water may remain in 
' hut weather, oi, tf .some attempt at the 
I ]nctuies<iue is desired, a small fountain 
might occupy the centre, which would 
keej) the apaitmcnt cool and fresh. 
Round this table the milk-dishes should 
be r.rngcd ; one .shelf, or dresser, of 
slate or marble, being kept for the 
vaiious rcqui'.ile.s of the ilairy-rnaid. 
'I'hi'j will be found a better plan than 
putting them on shelv'cs and corner; 
against the w.all. There should be a 
funnel or ventilator in the coiling', com¬ 
municating with the open air, made to 
open and shut as required. Double 
windovAsare recoirimemled, but of the 
lattice kind, so tliat they may open, and 
with wire-gauze blinds titled into the 
oirciiing, and c.alu'o blinds, ^\vhich may 
be weltcil when additional coolne-.s i.s 
reipnred. Tire other apartment will be 
used for churning, washing, and scrub¬ 
bing—in fact, the scullery of the dairy, 
with a boiler for hot water, and a sink 
with cold Mater laid on, which should 
be jrleiitiful and good. In some daii ie.s 
a third apartment, or, at least, a cool 
aiiy pantry- is required for storing away 
butler, with shelves of ni.arblc or slate, 
lo hold the cream-jars while it is ripen¬ 
ing ; and where cheeses arc made, a 
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fourth becomes necessary. The dairy 
utensils are not numeious— churns, 
viilk-pails for each co\v> hair sieves, 
slices of tin, milk-pans, marble dishes 
for cream for family tise, scales and 
weights, a portable rack for drying the 
utensils, ^ooodett hovels, butter-moulds 
and butter-patters, and wooden tubs for 
washing the utensils, comprising pretty 
nearly everything. 

Pails are made of maple-wood or 
elm, and hooped, or of tin, more or 
less ornamented. One is retpiired for 
each cow. 

The hair sieve is made of closely- 
twisted horse-hair, with a rim, through 
which the milk is strained to remove 
any hairs which may have dropped from 
the cow in milking. 

are shallow basins of glass, 
of glazed earthenware, or tin, about i6 
inches in diameter at top and 12 at the 
bottom, and 5 or 6 inches deep, hold¬ 
ing about 8 to 10 quarts each when full. 

Churns are of all sorts and sizes, 
from that which churns 70 or 80 gallons 
by means of a strap from the engine, 
to the square box in which a pound of 
butter is made. The churn used for 
families is a square box, 18 inches by 
12 or !3, and 17 deep, bevelled below 
to the iilane of the dashers, with a loose 
lid or cover. The dasher consists of 
an axis of w'ood, to which the four 
beaters or fanner's are attached : these 
fans are simidy four pieces of elm 
strongly dovetailed together, forming 
an oblong square, witli a space leu 
open, two of the openings being left 
broader than the other^; attached to 
an axle, they form an axis with four 
projecting blades ; the axle fits into 
supports at the centre of the box; a 
handle is fitted to it, and the act of 
churning is done by tuniing the handle. 
The ..atmospheric churn, already de¬ 
scribed, is a recent and most valuable 
invenlioi^. 

Such is the temple in which the 
dairy-maid presides : it should be re¬ 
moved both from stable and cow'house, 
and larder; no animal smells should 
come near it, and the drainage should 
be perfect. 


Daity-moid. 

DAIBY-MAID, DUTIES OF THE. 

The duties of the dairy-maid dififer 
iconsiderably in different districts. In 
Scotland, Wales, and some of the 
northern counties, women milk the 
cows. On some of the large dairy 
farms in other parts of England, the 
dairy-maid takes her share in the 
milking j but in private families the 
milking is generally performed by the 
cowkeeper, and the dairy-maid only 
receives the milk-pails from him morning 
and night, and empties and cleans them 
preparatory to the next milking; her 
duly being to supply the family with 
milk, cream, and butter, and other 
Ivixuries depending on the milky 
mothers” of the herd. 

When the dairy-maid receives the 
milk from the cowkeeper,*each pail is 
strained through the hair sieve into one 
of the milk-basins. The milk is left in 
the (iasins from twenty-four to thirty- 
six hours in the summer, according to 
the weather ; after which it is skimmed 
by means of the sheer, and the cream 
poured into glazed earthenware jarss 
to “turn” for churning. Some persons 
^ jirefer making up a separate churning 
for the milk of each cow, and in this 
there is some advantage. In this case 
the basins of each cow, for two days, 
would either be kept together or 
labelled. As soon as emptied, the 
pails should be scalded, every particle 
of milk washed out, and then be placed 
away in a dry place till next required ; 
all milk spilt on the floor, or on the 
table or dresser, must be cleaned up 
with a cloth and hot water. Where 
very great attention is paid to the dairy, 
the milk-coolers are used larger in 
waiter, when it is desStable to retard 
the cooling-down and increase the 
creamy deposit, and smaller in summer, 
to hasten it; the temperature required 
being from 55* to 50^ In summer it 
is sometimes expedient, in very sultry 
weather, to keep the dairy fresh and 
cool by suspen^ng cloths dipped in 
chloride of lime across the room. 

In some dairies it is usual to chum 
twice, and in others three times a week; 

H 
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the latter produces the best butter, the 
former the greatest quantity. With three 
cows, the produce should be twenty- 
seven to thirty quarts a day. The 
dairy-maid should chum every day 
when very hot, if they are in full milk, 
apd every second day in more temperate 
weather; besides supplying the milk 
and cream required for a large esta¬ 
blishment. The churning should always 
be done in the morning : the dairy-maid 
will find it advantageous in being at 
work on churning mornings by five 
o’clock. The operation occupies from 
twenty minutes to half an hour in 
stonmer, and considerably longer in 
winter. A steady uniform motion is 
necessary to produce sweet butter; 
neither too quick nor too slow. Rapid 
motion causes the cream to heave and 
swell, from <too much air being forced 
into it; the result is a tedious churning, 
and soft, bad-coloured butter.. 

Jn spring and summer, when the, cow 
has her natural food, no artificial colour 
is required; but in wnter, under stall- 
feeding, the colour is white and tallowy. 
Some persons prefer a higher colour, and 
this is communicated by mixing a little 
findy-powdered amotto with the cream 
before putting it into the churn; a still 
more natural and delicate colour is 
ocnnmunicated by scraping a red carro* 
into a clean piece of linen cloth, dipping 
it into water, and squeezing it into the 
cream. 

As soon as the butter comes, the milk 
is poured off, and the butter put into a 
shallow wooden tub or bowl, full of 
pure spring water, in which it is washed 
and kneaded, pouring off the water, 
and renewing it until it comes away 
perfectly free from milk. Impel feet 
washing is the frequent cause of bad 
butter, and in nothing is the skill of 
the dmey-maid tested more than in this 
|)tocess; moreover, it is one in which 
cleanliness of habits and person are 
mod necessary. In this operation we 
want the aid of Phyllis’s neat, soft, and 
perfectly dean hanc|; for no mechanical 
ojperadQn can so Wfell squeeze out the 
sour partideS of mil|k or curd. 

The operations [of churning and 
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butter-making over, the butter-milk is 
disposed of; usually, in England, it 
goes to the pigs; hut it is a very whole¬ 
some beverage when fresh, and some 
persons like it; the disposal, therefore, 
wnll rest with the mistress; the dairy¬ 
maid’s duty is to get rid of it. She must 
then scald witli boiling water and scrub 
out every utensil she has used; brush 
out the churn, clean out the cream-jars, 
which will probably require the use of 
a little common soda to purify; wipe 
all dry, and place them in a position 
where the sun can reach them for a 
short time to sweeten them. 

In Devonshire, celebrated for its dairy 
system, the milk is always scalded. 
The milk-pans, which are of tin, and 
contain from lo to 12 quarts, after 
standing lo or I 2 hours, are placed on 
a hot plate of iron, over a stove, until 
the cream has formed on the surface, 
which is indicated by the air-bubbles 
rising through the milk, and producing 
blisters on the surface-coating of the 
cream. This indicates its approacli to 
the boiling point; and the vessel is now 
removed to cool. When sufficiently, 
that is, quite cool, the cream is skimmed 
off with the slice: it is now the clotted 
cream for which Devonshire is so 
famous. It is tlien placed in the chum, 
and churned until the butler comes, 
which it generally does in a much 
shorter time than by the other process. 
The butter so made contains more 
caseine than butter made in the usual 
way, but does not keep so long. 

It is a question frequently discus«fC(l 
how far it is economical for families to 
keep cows and make their own butter. 
It is calculated that a good cow costs 
from May i to October i, ,^lien well 
but economically kept, ^5. ifis. 6d, ; 
and from October i to April 30, 
;^io. 2s. 6d. During that time she 
should produce 227 lb. of butter, lie- 
sides the skimmed milk. Of course, if 
new milk and cream are required, that 
will diminish the quantity of butter. 

Besides churning and keeping her 
dairy in order, the dair}''tnaia lias 
charge of the whole produce, handing 
it over to the cook, butler, or house- 
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naaid» as required*; and she will do well 
to keep an exact account both of what 
she receives and how and when she 
disposes of it. 

DAHP BEDS. 

Few things are more dangerous than 
damp beds. No beds should ever be 
allowed to become so. The presence 
of damp may be detected, and, if not 
very bad, may at the same time be cured 
by the use of a warming-pan. The 
moist air of a damp bed carries away 
the natural heat of the body with a 
most dangerous rapidity. The body 
becomes chilled, disease and, often, 
death ensue. Sit up all night ratlier 
than sleep in a damp bed; or, if you 
are only suspicious of dampness, and 
wish for a night’s rest, wrap yourself up 
in the blanket and cover yourself with 
all the clothes you can hud, so as to 
allow no escape of heat. 

DAMP WALLS. 

If all houses were built as they should 
be, with hollow walls, there would be 
few or no complaints of damp walls. 
Another thing very important to be 
attended to in order to preserve dry 
walls is to set a course of slate in cement 
while building, as soon as the wall 
leaves the ground-line. This, if pro¬ 
perly done, effectually prevents all damp 
from rising. Neither of these simple and 
most excellent preventives adds any¬ 
thing material to the cost of the build¬ 
ing ; whUe hollow walls make the 
building much strojiger. The sand used 
in plastering must also be taken into 
account. River or pit sand should be 
used, but not sea sand, which is always 
liable to be affected by the damj)uess of 
the atmosphere. It is a usual thing in 
newly-built houses for the walls to 
exude the moisture which has been used 
in making the plaster; this is called 
“sweating;” and as often as this 
appears, the walls should be wiped 
quite dry, 

DANDELION TEA, Useftd In all 
Dropsical Oases. 

Make an infusion of dandclion*flowers 


Deafness, to relieve. 


in a china teapot, using i ox. of dandelion 
to I pint of boiling water. Let it stand 
10 minutes; pour it off,into a wine- 
bottle, and take, either sweetened or 
not, I or 2 wine-glasses of the infusion 
daily. 

DANDBIPP, BBMBDY FOB. 

Ingredients: i pint of lime-water, 
i pint of distilled vinegar.— Mode: Mix 
these, and well wash the roots of the 
hair with the mixture night and morning. 

DEAFNESS, TO BELIEVE. 

Deafness arises from so many causes, 
that the same remedy will not, unfor¬ 
tunately, in all cases give relief. The 
following have been known often to 
prove beneficial.— Ingirdients: i part 
of the juice of fresh foxglsve, 2 parts of 
brandy.— Mode: Bruise in a mortar the 
flowers, leaves, and stalks of fresh¬ 
growing foxgloves, press out the juice, 
and add to it double its quantity of 
good brandy; bottle it for use; at 
night-time drop from the point of a 
knitting-pin one drop of the extract 
into the ear. Also moisten a piece of 
cotlon-wool with some of the juice, and 
put this into the ear; remove it in the 
morning; repeat this operation till the 
deafness is rdieved. Ear-ache and 
deafness are sometimes connected vrith 
chronic ulceration im the internal or 
external part of the Car, when injections 
of warm water and soap are advisable. 
In this case there is sometimes a con¬ 
stant fetid discharge, for which the 
following mixture is recommended j—- 
Take of oxgall, 3 drachms; balsam of 
Peru, I drachm. Mix. A drop or 
two to be put into the ear with a little 
cotton. When deafness arises from 
deficient secretion of wax, take oil of 
turpentine, drachm ; olive-oil, 2 
drachms. Mix them. Two drops to be 
introduced into the ear at tedtime. 
When deafness arises from a pllection 
of too much wax, and pain is exi^ri- 
enced on the drum df the ear, inject 
warm water with a gutta-percha syringe 
made for the purpose, and, which can 
be purchased at any respectable che¬ 
mises. There are various mechanical 
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Beoanter Stoppers. 

appliances for the relief of dta^'iiess. 
The most simple is the ear-tiuiii])ct, 
made of tin or silver, or any metal in 
the shape of a horn. 'J’hc organic 
vibrator, sold by Messrs. Solomon, of 
Albcmarle-street, Piccadilly, is a neater 
instrument, and in many cases is found 
to answer. It fits into the ear, and is 
on this account hardly ijerccpliblc. 

BECANTEE STOPPBES. 

Stoppers of glass decanters frequently, 
rom a variety of causes, become s® 
fixed that they cannot be removtid 
without danger. Whenever this is the 
case, place a little .sweet oil with a 
feather round the stopper and the neck 
of the decanter, and set it near the tire. 
When tolerably warm lap the stopper 
gently on all ^des with a light ]nece of 
wood, and it will soon become loose, 
or the neck of the decanter may be 
rubbed sharply with a piece of list; the 
friction will expand the glass of the 
decanter, and in tins way set the stepper 
free. Great care must be taken that 
the stopper is not biuken. 

BECANTEBS, TO CLEAN. 

Roll up in small pieces some soft 
brown or blotting-paper; wet them, 
and soap them vi'ell. Put them into 
the decanters about one-quarter full of 
warm water; shake them well for a 
few minutes, then rinse with clear cold 
water; wipe the outsides with a nice 
dry cloth, put the decanters to drain, 
and when dry they will be almost as 
bright as new ones. This is the best 
ana safest mode of cleaning decanters. 
Some persons, however, use a little 
fine sand, and others egg-shells crushed 
into small pieces, w'hich are shaken 
about in the glass with cold water : a 
beautiful polish may be given by this 
means. 

BBCAWTmo WINE. 

VTith most wines Uiis is not a difficult 
operation; but with those which deposit 
crust, a delicate ha^td and much cau¬ 
tion are required. ^And even witli the 
greatest care, it is 4t times impossible 
vdth delicate wines not to injure the 


Bepilatory. 

cnist, either in drawing the cork or 
lilting the bottle. A very neat little instni- 
ment for the decanting of wine, which 
effectually meets all the difficulties of 
an unsteady hand, has been recently 
brought into use. It is manufactured, 
by Mr. Farrow, of Great Tower-street, 
I.ondoii, and called “Ellis’s Patent 
Elutriator.” 

BENTIFRIOE. 

ln':;rtdtents: i oz. of borax, 3 pints 
of water, 1 teaspoonful of tincture of 
myrrh, i tablespoonful of spirit of 
camphor.'— Mode: Dissolve the borax 
in the water, and bcfoie it is quite cold 
add the myrrh and spirit of camphor. 
Bottle this mixture for use. Wash the 
teeth daily with a soft brush, with this 
mixture diluted, in the proportion of 
one wine-glass of the mixture to half a 
pint of tepid water. This is a most 
excellent dentifrice for preserving the 
teeth, and it is especially useful when 
the teeth and gums are tender. 

BENTIPRICE, QXriNINE, 

Is a fine tonic for the teeth and gums. 
Take 6 oz. of prepared oyster-shell 
coloured with red bole, or a like 
amount of led coral; mix with 2 
drachms of myrrh, 30 grains of disul¬ 
phate of quinine, and as much scent of 
any kind as is agreeable. 

BEPILATORY. 

I. Lif^rcdunts: 8 oz. of newly-slaked 
lime, I oz. of pearkash, i oz. of sul- 
phuret of pot.asli.— Mode: Reduce 
these to a line powder in a mortar, and 
keep this powder in a well-corked 
bottle. When wanted for uge, make a 
little of the powder into a paste with 
w'aim water, and apply it immediately 
to the part from which the hair is to be 
removed, and which must first have 
been well soaked in warm water. 
Should this application when removed 
cause irritation to the skin, wash the 
part with warm water to which has 
been added a little aromatic or com¬ 
mon vinegar. Irritation frequently oc¬ 
curs before the depilatonr is removed; 
in this case wo^ it on at once with 
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Depresaion of Spirits. 

warm water.— z. Mix2oz, of quicklime 
with J oz. of orpiment or realgar (sul- 
jihuret of arsenic);. boil the mixture 
in 1 lb. of strong alkaline lye; then try 
its strength by dipping a feather into it, 
and when the flue falls off, the rusma 
(as it'is called) is quite strong enough. 
It is applied to the human .skin by a 
momentary friction, followed by wash¬ 
ing with warm water. Such a caustic 
liquid should be used with the greatest 
circumspection, beginning with it some¬ 
what diluted. A soa]) is sometimes 
made with lard and the above ingre¬ 
dients ; or soft soap is combined with 
them; in either case to form a depila¬ 
tory pomade. The rusma should never 
be applied but to a small surface at a 
time, for, indejicndently of the risk of 
corroding the skin, dangerous conse¬ 
quences might ensue from absorption of 
the arsenic.—3. Any of the following 
recipes may ako be made use of to re¬ 
move superfluous hair, but great care is 
necessary in the application of any re¬ 
medies fur such a jiurpose ;—i. Lime, 
12 oz. ; starch, 100?. ; orpiment, i oz. 
Mix them together. — 2. Sulphurct of 
arsenic, i oz.; quicklime, 2 oz. This 
application, being virulent poison, must 
be used but seldom.—3. Orpiment, 
I 02. j quicklime, 9 oz. Mix with a 
liitle soap lees and powdered starch.— 
4. Quicklime, 2 02. ; salt of tartar, 
4 02; charcoal, ^ oz.—5. Quicklime, 
8 oz.; dry pearl ash, i oz,; sulphuret of 
potassium, l oz. It must not be applied 
more than tvzo or three minutes. 

DEPRESSION OP SPIRITS, TO 
CURE. 

Ilartsbom, 4 oz.; cinnamon, i oz. ; 
cardamoms, bruised, i-J oz. ; caraway, 
ditto, 2 02. ; saffron, ^ oz. ; sherry 
wine, I quart; brandy, i quart. Infuse 
the above in a stone jar, closely 
.stopped, forty-eight hours ; then draw 
all off into a cold still, and let it drop 
"on 4 02. of sugar candy. Then put 
into small phials, which cork and seal. 
The dose of the above must be pro¬ 
portioned to the age and .state of the 
patient. Half a wincglas-s in a little 
water will generally be found benehcial. 


Diaarrhcea. 


DIAMOND CEMENT. 

Ingredients: Isinglass, i oz. ; dis¬ 
tilled vinegar, 54 oz. ; spirits of wine, 
2 02, ; gum-ammoniac, .4 oz. ; gum- 
mastic, 4 02.— Mode: Mix well and 
keep in a bottle tightly coiked. 

Another Recipe, very useful for join¬ 
ing china, glass, &c. Soak a little 
fine isinglass in water until it is quite 
soft, then dissolve it in proof spirit, 
stirring in a little resin varnish. 

A nothcr, —Take rough Russian isin¬ 
glass ; soak it in sufficient water to 
make it soft, then dissolve it in proof 
spirit, and add a little resin varnish. 

DIARRHCBA. 

The diarrha'a with which .children 
are so fierj[uently affected, especially in 
infancy, should demand the nume’s im¬ 
mediate attention, and when the score* 
liqn, fiom its clayey colour, indicates 
aiAabsence of bile, a powder composed 
of 3 grains of grey powder and i grain 
of rhubarb, shcmld be given twice, 
with an interval of four hours between 
each dose, to a child from one to twd 
ye.ars, and, a day or two aftenyards, an 
aperient powder containing the same 
ingredients and quantities, with the ad¬ 
dition of two or three grains of scam- 
mony. For the relaxation consequent 
on an overloaded stomach, or acidity in 
the bowels, a little magnesia dissolved 
in milk should be employed two or 
three times a day. 

When much griping and pain attend 
the diarrhcea, half a tea.spoonful of 
Dalby’s carminative (the best of all 
patent medicines) should be given, 
either with or without a small quantity 
of castor-oil to carry off the exciting 
cause. 

For any form of « 30 larrhcea that, by 
excessive action, demands a speedy 
correction, the most efficadous remedy 
that can be employed ik all ages and 
conditions of childhood is the tincture 
of kino, of which from 10 to 30 drops, 
mixed with a little so^ar and water in 
a spoon, are to be given every two or 
three hours till the undue action ha.s 
been checked. Often the change of 






103 . 


DICTIONARY OF USEFUL RECIPES 


PiaarrhoBft* Bemedy for. 


Diphtheria. 


diet to rice, milk, eggs, or the substitu¬ 
tion of animal for vegetable foo(i(, or 
vice ven&i will correct an unpleasant 
and almost chronic state of, diaiThoea. 

A very excellent carminative ])owder 
for flatulent inl'ants may be kept in the 
house, and cnmloyed with advantage, 
whenever the child is in pain or griped, 
by dropping 5 grains of oil of aniseed 
and 2 of peppermint on ^ oz. of lump 
sugar, and rubbing it in a mortar, with 
a drachm of magnesia, into a fine 

E owder, A small quantity of this may 
e given in a little w'ater at any time, 
and always with benefit. 

DIABBHCEIA, BEMEDY FOB. 

A most valuable remedy for diarrhoea 
is burnt rhubarb, given in port wine, 
milk, or watef; from 5 to lo grains is 
sufficient for a dose. I’he nunner of 
preparing it is to ])um the rhubarb 
powder in an iron crucible, Stirling it 
till it is blackened; then coveiing it 
closely in ajar; the dtug loses two- 
thirds of its weight by incineration, 
and is nearly tasteless. 

Another Recipe .—A wineglasilful of 
strong mint-tea, with half a teaspoou- 
ful of carbonate of soda in it. To be 
taken three or four times a day. 

Another .—An excellent remedy may 
be extemporized as follows :—Half a 
teasimonful of prepared chalk, lo drojis 
of laudanum, a drop of oil of iJt‘p])er- 
mint, in half a wineglassful of cold 
water. 


DILAFlDAmoirS. 

At the termination of a lease, sup¬ 
posing he'has not done so before, a 
landlord can, and usually does, send a 
surveyor to report upon the condition 
of the tenement, and it becomes his 
^ty to ferret out every defect. A 
liti^gious landlord may drag the out- 
tenant into an expensive lawsuit, 


going 1 
which 


he has no power to prevent. He 
may even compel hip to pay for re¬ 
pairing which he has 

effected in the tenenfent itself, if dila¬ 
pidations exist \^hen the lessor 
coveiu^ts to dp all re^^airs, aj^ fails to 


do so, the lessee may repair, and de¬ 
duct the cost from the rent, 

DIElNG-TABIiES, TO KEEP IE 
OBDEB. 

Use no mats and no extra cloths; 
but immediately the dinner-cloth is re¬ 
moved, well rub the table while still 
warm from the dishes. 

DINEEBS A IiA BUSSE. 

This is a fa.shion now frequently 
adt>pted. The table is laid out with 
plate and glass, an<l ornamented with 
flowers, the d^^^sert oidy being placed 
on the table, the dinner itself being 
placed on the sideboard, and handed 
round in succession, in courses of soup, 
fish, entrees, meat, game, and sweets. 
This arrangement is not only elegant 
but economical, as fewer dishes are 
required, the symmetry of the table 
being made up with the oniaments and 
dessert. The Various dishes are also 
handed round when hot; it involves, 
however, additional and superior at¬ 
tendance, as the wines are also handed 
round ; and unless the servants are 
very active and intelligent, many 
blunders arc likely lo be made. 

DIPHTHEBIA. 

We gladly publish (says Old Jona- 
thari) the annexed reci})e from a physi¬ 
cian, who says tliat ot 1,000 cafes in 
which it has been used not a single 
patient has been lost. The treatment 
consists ill completely swabbing the 
back of the mouth of the throat .with 
A wash made thus;—Table salt, 2 
drachms; black pepper, golden seal, 
nitrate of potash, and alum, t drachm 
each. Mix and pulverize, put into a 
teacup, which half fill with boiling 
water, stir well, and then fill up with 
good vinegar. Use every half-hour, 
one, two, and four hours» as recovpry 
progresses. The patient may swallow 
a little each time. Apply 1 oz. each 
of spirits tmpoitine, sweet oil, and 
aqua ammonise mixed, every four hours, 
to the whole of the throat and to tile 
breast-bone, keeping flannel to the 
part 
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IHshoCorers. 


DISH-OOVERS. 

These are made of maay different 
materials, and must be cleaned and 
polished with the compositions suited 
to eadi. All covers should be washed 
free from grease, and wiped quite dry 
as soon as they arc brought from table. 
Plated and silver dish-covers require 
plate-powder to pohshthem. The most 
common material for dish-covers is 
block tin, and those so made may be 
kq)t in beautiful oidc-r by rubbing them 
with a little sweet oil and fmely- 
powdered whi^ii|g. The &^v'cet oil 
should be lubbcd on first, and the 
whiting put on dry ; the polishing is 
linished off with clean soft rags. All 
the best covers arc provided with move- 
able handles, W'hich must be taken off 
dmhig the process of cleaning. 

DlSINFBCTINa LIQUID. 

The following is a' substitute for 
chloride of lime, and possc-sses this 
great advantage, that it is not so soon 
exhausted 'fake z tablespoonfuls of 
kitchen .«alt {chloride of sodium), 2 
teaspoonfuls of red lead (dcuto.xide of 
lead), a large wineglassful of common 
sulphuric acid, and water. Introduce 
the solid substances into a bottle with 
s{>me w'ater, then atld the sulphuric acid 
gradiudly, gently shaking the bottle at 
intervals. A portion of the sulphuric 
acid combines with the red lead, form¬ 
ing a sulphate, which is precipitated ; 
another portion attacks the sodium of 
the salt, and sets the chlorine at liberty, 
which is at once dissolved in the water. 
In order to use the latter, pour it ifito 
a saucer offering a sufficiently laige 
surface for evaporation; the chlorine 
will then be ^adually evolved, and 
disinfect the apartment. 

DISOBDBBED STOMAOH. 

Children are very liable to have 
their stonrachs out of order from eating 
too many sweets and other indigestible 
food, and in the summer-time espe¬ 
cially from eating too much ihiit. In 
all such cases administer the following 
mixture t — In^edimts: ^ oz> of pow- 


Bomeetio Servants. 

dered rhubarb, i oz. of carbonate of 
.soda, i oz. of powdered gingtr.-^Mode : 
Mix all these well together, aipl keep 
them in a bpttle corked for use when 
lequibite. Give half a tcaspoopful 
or a tcaspoonful (according to Uie age 
of the child) j mix very smoothly in 
about half a wineglass ol warm water. 
A drop or two of peppermint may be 
added if desired. 

DOG-BITE. 

Wash.trhe part thoroughly, then suck 
it freely; finally touch it all over with 
lunar caustic. When tliere is a doubt 
as to tlie health of the animal, and the 
dog is supposed to be mad, the only 
safe method to prevent the absorption 
of the poison is to have recourse to the 
surgeon’s knife, by which every particle 
of the surface with which the saliva of 
the dogjcpay have come in contact must 
be c^t 

DOMESTIC SBBVANTS. 

These are so called from living within 
the same house {domus) as their masters 
and mistresses, I'he word *“ menial,” 
though it is generally objected to, as a 
term of degradation^ has literally the 
same meaning, for it is derived from 
the Latin word mosnia, v/hich signifies 
the “walls of the house.” The servants 
who come under this denomination are 
housekeepers, ladies’-maids, house¬ 
maids, cooks, kitchen-maids, nurses, 
butlers, valets, coachmen, footmen, 
grooms, gardeners, and others of like 
occupation. A governess, though she 
lives in the house, is not a domestic 
servant It is the custom of “Society” 
to abuse its servants: a fafortrde 
such as leads their lords and masters 
to talk of the weather, and, when 
rurally inclined, of the crops, leads 
matronly ladies, and ladies just entering 
on their probation in that honoured and 
honouraUe state, to talk of servants, 
and, as we are told, wax eloquent oyer 
the greatest plague^ in life while takii^ 
a quiet cup of tea. Ydungliien at dusir 
dubs also like toabuse their “Mowi^” 
perhaps not without a certaih pride 
and pleasure at the opportunity of inti- 
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Domestio Servants. 

mating that theyenjoy such appendages 
to their state. It is a conviction of 
“Society” that the race of good ser¬ 
vants has died out, at least in England, 
although they do order these things 
better in France ; that there is neither 
honesty, conscientiousness, nor the 
careful and industrious habits which 
distinguished the servants of our grand¬ 
mothers and great-grandmothers; that 
domestics no longer know their place; 
that the introduction of cheap silks and 
cottons, and, still more recently, those 
ambiguous “materials” and tweeds, 
have lemoved the landmarks between 
the mistress and her maid, between the 
master and his man. 

When the distinction really depends 
on things so insignificant, this is very 
probably the case; when the lad y of 
fashion chooses her footman without 
any other consideration than his height, 
shape, and tonnmre of calf, it ilj not 
surprising that .she should find do¬ 
mestic who h.'is no attachment foi the 
family, who con.siders* the figure he 
cuts behind her carriage, and the late 
hours he is compelled to keep, a full 
compensation for the wages he exacts, 
for the food he wastes, and for the per¬ 
quisites he can lay his liands on. Nor 
should the fast young man, who chooses 
his groom for his knowingness in the 
ways of the turf and in the tricks of low 
horse-dealer.s, be surprised if he is some¬ 
times the victim of these learned ways. 
But these are the exceptional cases, 
which prove the existence of a better 
state ol things. The great masses of 
society among us are not thus deserted; 
there are few' families of respectability, 
from the shopkeeper in the next street 
to the nobleman whose mansion digni¬ 
fies the square, which do not contain 
among their dependants attached and 
useful servants; and where tliese are 
absent altogether, there are good rea¬ 
sons for it. The sensible master and 
the kind mistress jbiow, that if servants 
depend on them for their means of 
living, in their turn they are dependent 
on their servants for very many of 
the comforts of lifoj using 

a profier amount of car^in choosing 


Drainage. 

servants, and treating tliem like rea¬ 
sonable beings, and making slight ex¬ 
cuses for the shortcomings of human 
nature, they will, save in some excep¬ 
tional case, be tolerably w’cll served, 
and, in most instances, surround them¬ 
selves with attached domestics. 

This remark, which is applicable to 
all domestics, is especially so to mcn- 
servanls. Families accustomed to such 
attendants have always about them 
humble dcjiendants, whose children 
have no other prospect than domestic 
service to look forward to ; to them it 
jjiesents no degradation, but the rc- 
\crse, to be so employed; they are 
initiated step by step into the mysteries 
of the household, with the prospect of 
rising in the service, if it is a house 
admitting of promotion,—to the re¬ 
spectable position of butler or house- 
.sieward. In families of humbler pre¬ 
tensions, where they must look for 
piomotion elsewhere, they know that 
can only be attained by acquiring the 
goodwill of their employers. Can there 
be any stronger security for their good 
conduct,—any doubt that, in the mass 
of domestic servants, good conduct is 
the rule, the reverse the exception ? 

The number of the male domestics 
in a family varies according to the 
wealth and position of the master, 
from the owner of the ducal mansion, 
vdth a retinue of attendants, at the 
head of which is the chamberlain and 
house-steward, to the occupier of the 
humbler house, where a single foot¬ 
man, or even the odd man-of-all-w'ork, 
is the oidy male retainer. The ma¬ 
jority of gentlemen’s establishments 
probably comprise a ser\ant out of 
livery, or butler, a footman, and coach¬ 
man, or coachman and groom, where 
the horses exceed two. or three. Of 
female servants also, the number varies 
according to circumstances. In a 
general way, cook, housemaid, lady’s- 
maid, and nurse are required. The 
duties of all these domestic servants wnll 
be detailed under their different names. 

DKAINAaS. 

No house can be comfortable or 
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DrawingSt to Varnish. 

liealthy where the drainage is bad. 
Good drainage is one of the chief essen¬ 
tials in every house. Unfortunately, 
until of late years, very little attention 
has been paid to drainage; and it is 
frequently very di/licult, after a liouse 
has been built, to set this point right, 
which should have been attended to in 
the original construction. Drains there 
must be in every house, and these should 
be constructed, not of bricks and mor¬ 
tar, but of glazed eartlienwarc pipes, 
put together with good cement, and pro- 
])erly trapjjcd to prevent the vising of 
any foul air. The “siphon trap'’ is a 
very useful invention, and so is the 
“ bell trap *’ also; and if these be u^ed, 
.and kept well supplied with water, 
there ought to be no occasion to com- 
j)lain of bad smells. Drains, however 
well constructed, will not take care of 
themselves, though they are too fre- 
cjuenlly left to do so. They may go on 
safely for a time, but accumulations will 
lake place, which must be removed, or 
the drains will become choked. Sinks 
in back kitchens are fruitful sources of 
bad smelhs, simply because servants 
will force down them refuse which they 
were never intended to carry off. The 
drain of a sink should always l)c ]uo- 
vided with a trap and grating, and these 
should be .so fixed that they cannot be 
removed. Kverylhing that will not 
pass the grating should be removed with 
the hand, and got rid of elsewhere; and 
occasionally hot V'ater should be poured 
down the sink lci[ clean away all grease 
which, by hanglhg to the sides of the 
drain, in time chokes it up. Periodically 
all drains, from inlet to outlet, Should be 
looked to by some one who understands 
the matter. They should be Hooded or 
well washed out, and thetmpsexamined, 
A little chloride* of lime or some of 
Burnet’s disinfectihg fluid will be found 
very useful on such occasions. Every 
drain at its outlet should be provided 
with a grating, which will prevent the 
rats from working into it. 

DBAWOTOS, TO VAENISH. 

I. Boil some clear parchment-cuttinifs 
in water, in a glazed earthen vessel, till 


Drowning. 

they produce a very clear size; strain 
it and keep it till wanted, then give the 
w’ork two coats of the size, passing the 
brush quickly over it, so as not 
to disturb the colours.— 2 . Mix i oz. 
of Canada balsam and 2 oz..of spirits of 
turiJentine together, then size the print 
or drawing with a solution of isiuglass 
in water, and when dry apply the var¬ 
nish with a camel-hair brush. 

DBXNK POE OONSXrMPTIVB 
PATIENTS. 

lu^fredients: I teacup of barley- 
water; k teacup of new milk, 5 grains 
of nitre, sugarcandy,— Mode: Let the 
barley-water be thick, and well boiled, 
before the other ingredients are added. 
The drink sliould be taken just warm, 
the first thing in the morning and the 
last at night. If the patient* be subject 
to night perspiration, the last dose 
should be taken at an earlier hour, or 
the nil[re omitted. This drink, if per¬ 
severed with, Avill be found to afford 
great relief; it is so simple that it will 
not interfere with any medical treat¬ 
ment. 

DEINK, A VEEY STEENOTH- 
ENINQ. 

Beat the yolk of a fresh egg with a 
little sugar; add a very little brandy; 
beat the white to a strong froth, stir it 
into the yolk ; fill up the tumbler with 
new milk, and grate in a little nutmeg. 

DEOWNING. 

This is one of the most frequent 
causes of death by suffocation.— Treat~ 
ment: Many methods have been 
adopted, and as some of them are not 
only useless, but hurtful, we will men¬ 
tion them here, merely in order that 
they may be avoided. In the first 
lace, then, never hang a person up by 
is heels, as it is an error to suppose 
that water gets into the lungs. Hangi^ 
a person up by his heels would be quite 
as bad as hanging him up by his neck. 
It is also a mistake to suppose that 
rubbing the body with salt and water is 
of service.— Froper Treatment: Directly 
a person has been taken out of the 
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Drowning. 

water, he should be wiped dry and 
wrapped in blankcis ; but if these can¬ 
not be obtained, the clothes of the 
hystauders must be insed for the pur¬ 
pose, His head being slightly raised, 
and any water, weeds, or froth that 
may happen to l)e in his mouth, having 
been removed, he should be cairied as 
quickly as possible to the nearest house, 
lie .should now be put into a warm 
bath, about as hot as the hand can 
)deasant]y bear, and kept theie for 
about ten minutes, artificial breathing 
beiu^ had recourse to while he isjin it. 
Having been taken out of tlic baih, lie 
.should be placed flat on bih back, with 
his head slightly raised, upon a warm 
bed in a waim loom, uiped jicrfectly 
dry, and then rubbixl con'>tanlly all o\er 
the hotly Avitli waiiTi flannels. At the 
.same time, mustnul poultice', .should be 
put to the soles of tlu* feet, the iialms 
of the hands, and the inner suitfacc of 
the thighs and legs. Wann bncks, or 
Ixiltles filled w'ithvaiTn water, should 
be placed under (he armjiits. The no.-.e 
should be tickled with a fealhei'. and 
smelling-.salts apjflied to it. This treat¬ 
ment shoukl be a<li;iptfd w hilc the bath 
is being got ready, as u'cll as W'hcn the 
body has been taken out of it. The 
bath is not absolutely necessaiy; con¬ 
stantly rubbing the body with flannels 
in a worm room having been found 
sufficient for resuscitation. Sir B. 
Brodie says that warm air is quite as 
good as warm water. When symptoms 
of returning consciousnes.s begin to show 
themselves, give a little wine, brandy, 
or twenty drops of sal-volatile and 
water. In some cases it is necessary, 
in about twelve or twenty-four hours 
after the patient has revived, to bleed 
him, for peculiar head-symptoms which 
now and then occur. Bleeding, how¬ 
ever, even in the hands of professional 
men themselves, should be very cau¬ 
tiously used— -non-professional ones 
should never think of it. The best 
thing to do in these case$ is to keep the 
head well raised, and cool with a 
lotion such as that recommended for 
sprains; to administer an aperient 
draught, and to abstaiii from giving 


Drowning. 

anything that stimulates; such as wine, 
brandy, sal-volatile, &c; &c. As a 
general rule, a ]>er.son dies in three 
minutes ami a half after he has been 
under water. It is difficult, however, 
to tell how long he has actually been 
under it, although ve may know well 
exactly how long he has been tn it. 
d'his being the ca.se, always persevere 
in your attempts at resuscitation until 
actual signs of death have shown them¬ 
selves, even for six, eight, or ten hours. 
T)r. Douglas, of t'il:isgi>w, resuscitated 
a peison u lio had been uiulei water for 
fourteen niit)uto.s, by simply rubbing 
tlie \\liole of his body wdth warm flan¬ 
nel-, in a warm room, for eight hours 
and a lialf, at the end of whicli time the 
person began to show the first symp¬ 
toms f)f returning animation. Should 
the accident occur at a great distance 
from any house, thi.s tieatment should 
be ailopted as closely as the civeum- 
staTices will permit ol. Breathing 
through any tube, such as apiece of card 
or papei lolled into the form of a pipe, 
will do as a substitute for llic bellows. 
To recapitulate: Kub the body dry; 
lake matter.- out of mouth ; cover with 
blankets or clothes; slightly raise the 
head, and idace the body in a warm 
bath, or on a bed in a warm room; 
apply smelling-salls to nose; employ 
artificial breathing; nib well with warm 
flannels ; pul mustatxl poultices to feet, 
hands, and insides of thiglis and leg.s, 
witli warm bricks or bottles to annpits. 
Don't bleed. Give wille, brandy, or 
sal-volatile when recovering, dead, per- 
severe till actual signs of death are seen. 

The following observations upon 
drowning are too valuable to be omitted: 
—The proper remedies for the r^i^ery 
of the drowned are few and simple. 
The body should be handled as lightly 
and delicately as possible. As soon as 
taken from the water it should be placed 
on a mattress or bed-chair, with the head 
raised, and carried to the receiving- 
house, if there be one at hand, or to the 
nearest convenient dwelling-house. Re¬ 
move tlife wet clothes, lay the body on 
a bed virith the head raised, and dry it 
with warm trioths and flannels; cl^ 
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Drugs. 

the mouth tind nostrils with warm 
water. If the weather !)e cold, light 
a fire in the room; if warm, .'idinit air 
freely. WJiatevcr be the stale of the 
weather, lay the body on a warm 
, blanket, and mb it gently with flannels 
.sj)rink1ed with spirit. Cover a warming- 
pan with flannel, and move it gently up 
and down the spine; apply warm bottles 
to the feet and to the palms of the 
hands. Foment the Ineasls also with 
hot .spirits. At a regidar receiving- 
house proper a])pliance.s will be at liand, 
under medical dimetion, for providing 
artificial wannth for the body, for bring¬ 
ing electricity to bear on it.s dorm.ant 
organs, and for promoting respiration. 
It is imjiossible here to give any direc¬ 
tions on these points. Appliances 
which are of the greatest benefit in the 
hands of the ’■kilful, may, by a slight 
mismanagement, at once destioy that 
life which the pioper use of them'would 
have reanimatcil. In all cases of 
drowning, then, let the nearest medical 
man be sent for without a moment’s 
deday, and attempt nothing more than 
the few .simple remedies we have men¬ 
tioned till he comes. In his hands, in 
the absence of any proper apparatus, 
the pipe of a small pair of bellows may 
be introduced up one nostril, while the 
month and the other nostril are closed, 
the lungs inflated, and breathing set to 
work. 

DBUQS igrECESSABr TO BE 
KEPT ON HAND. 

It will be seen that they arc few, and 
they arc not expen-sive; and by laying 
in a little slock of them, many of our 
recii>es will be of instant value in all 
cases of accident, &c. The drugs are—* 
A nti motiial Wine. Antimonial Powder, 
lllislcr Compound. Blue Pill. Calomel. 
Carbonate of Potash. Compound Iron 
Pills. Compound Extract of Colocynth. 
Compound Tincture of Camphor. 
Epsom Salts. Goulard’s Extract. Talap 
in Powder. Linseed Oil. Myrrh and 
Aloes PilU. Nitre. Oil of Turpentine. 
Opium, powdered, and Laudanum. ^ Sal 
Ammoniac. Senna Leaves. Soap 


Ducks, to Patten. 

laniment. Opodeldoc. Sweet Spirits 
of Nitre. Tumer’.s Cerate. To these 
.should be added; Common Adhesive 
I’laster. Isinglass Piaster. Lint. A 
pair of .small Scales with Weights. An 
ounce and a drachm Measure-glass. A 
Lancet. A Probe. A pjiir of Forceps, 
and some curved Needles. No house, 
especially no house in the country, 
should be without these necessaries. 

DKUNKENNBSS. 

This horrible result may be avoided 
by mixing with the whole quantity' of 
liquor taken by the ])atient during the 
<lay a portion of the following mixture, 
•w'iuch must not exceed a table.spoontul 
or half an ounce each day.— Mixture: 
8 grains of tarLar emetic and 4 oz. of 
rose-water. When drunkennegs has 
l»t-oceedt'd so far as apparently to en¬ 
danger life, medical aid should at once 
be called i,n, as the treatment must be 
vaiie<l according to the condition of the 
patient. A warm bed is desirable; 
and when any signs of life are manifest, 
the patient may have a teaspoonful of 
warm water, or a little warm wine-and- 
water; but nothing further should be 
tried without medical advice. 

DBYING-GBOUND. 

This necessary appendage to a laun¬ 
dry should be open to the sun, but not 
too nmcli exposed to the wind; for 
linen that has been very much bjown 
about always feels flabby, even smer it 
has been mangled. 

DUCKS. TO PATTEN. 

Ducks may be fattened either in con¬ 
finement or with their liberty. In the 
former case, they will req^uire a liberal 
supply of fresh water with their food; 
and in the latter, dry food must be 
placed near the water they frequent, or 
somewhere within reach. Whatever 
may be said of other sorts of food, we 
incline to the opinion that tliere is 
notliing better than a mixture of fine 
pollard artd barley-meal for fattening 
ducks. A few pieces of cut turnip may 
be supplied to them daily, aiid th^ 
meal may be mixed up with skim milk 
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Suatiiig. 

and kitchen fat, or dripping, if it can be 
had. No birds should be confined for 
fattening longer than thiee weeks. 

DUSTING. 

This is an operation in household 
work frequently called into use, and 
frequently also very badly performed. 
Too often the dust is not removed ; it 
is merely driven away from one place 
to fly about for a time, and then settle 
in another. Dust should, as much as 
possible, be collected and got rid of, 
either by means of the duster, oi a 
brush and dust-pan. The former should, 
of course, always be shaken out into 
the air as it is used. While a room is 
being dusted—that is, the ceiling, walks, 
and curtains—the dusting-sheet should 
be thrown over the furniture, which 
should be collected into as small a 
S|)ace as possible. This duHting-sheet, 
on removal, should be carefully folded 
together, taken into the air and 
shaken. The fumiture nwy then lie 
dusted, and returne<l to the proper 
places. A duster should never be taken 
over furniture standing close again.st a 
wall, or a mark will be sure to be left 
on the paper. This remark applies, of 
course, to mantel-pieces, where the 
paper may be soon spoiled by the act of 
dusting, unless the greatest care be used. 

DYE-QBBBN DYE FOB HAIB 
OB FEATHBBS. 

Ingredients : i oz. of verdigris, i pint 
ii!>f gmn wniUjr.— Mode: Mix these in¬ 
gredients well together, gently tlip the 
hair or feathers into the mixture, and 
sliake them well to dry them. 

DYES FOB MOSS OB GBA8B. 

For pinkt get some logwood and am¬ 
monia, and boil them together in water; 
for red^ logwood and alum; for hhie, 
indigo blue; and all other colours that 
will dissolve. To keep the grass toge¬ 
ther, dip it in a wea|: .solution of gum- 
water; or but some gum»water in the 
dye, whitm wiU answer the same 
purpose, : 


Egg-flip. 


BABTHENWARE. 

All earthenware articles must be 
well soaked in cold water before they 
are taken into use. Common cups and 
s.iucers, jam-jars, basins, &c., will be 
in danger of cracking as soon as they 
aie M'ashed in hot water, \mless they 
have been first soaked in cold. In the 
caNC of new ganlcn-pots, the soil will 
not hold to the sides unless they have 
been soaked. 

EARWIGS, TO PROTECT 

PLANTS FROM. 

Put a water-pan round the bottom of 
the stalk, or dip a piece of wool or 
cotton in oil, and lightly tic it round 
the stalk, about a foot from the cai’lli. 
The stakes which you put into the 
giound to suppoit the plants must also 
be surrounded by the oiled cotton or 
wool, or the insects will climb up them 
to the blossoms and tender tops of the 
Stems. 

EFFERVESCING DRAUGHTS 

May be prepared extemporaneously .as 
follows :— Soda-U'ittcr : 20 grains of bi¬ 
carbonate of soda, 15 grams of citric 
acid, half a leaspoonful of pounded white 
sugar. PotasJKvatcr : Instead of soda, 
the like amount of potash, 15 grains of 
tartaric acid, and half a tpaspoonful of 
pounded white sugar. For Lemonade, 
substitute 3 drops of essence of lemon 
for the bicarbonate of .soda; the other 
ingredients arc the same ; while for 
Ginger-beer add 10 grains of powdered 
ginger in lieu of the essence of lemon. 
In cveiy case proceed to concoct the 
drink as follows ;—Dissolve the soda, 
potash, &c., in a wineglas.sfuDt)f water 
with the sugar, then add the other in¬ 
gredients, and drink while effen'escence 
goes on. 

EGG-FLIP. 

Ingredients: 4 egg^, 6 lumps of loaf 
sugar, I quart of boiling water, 2 
tumblers of cognac brandy, I tumbler 
of old rum.— Mode: Beat up the <?ggs, 
omitting the whites of two of them, 
and work tRe sugar into them beat* 
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_ Egg>n ogg. 

ing; pour on the water boiling hot, 
about half a pint at a time, stirring it 
well, and then mix in the brandy and 
rum. 

EGG-^NOG-G. This is an American 
Drink. 

Tngredienls: Yolks of 2 eggs, grated 
nutmeg to taste, i tablespoonful of 
browai sugar, i teas}K)onful of grated 
ginger, a little grated cinnamon, i glass 
of mm.— Mode: Put the eggs into a 
bowl with the nutmeg, sugar, and 
ginger; heat over the fire almost to 
boiling, the ale, rum, and cinnamon; 
and at this stage pour the mixture 
gradually on to the eggs, &c., whisking 
all the while. It will be fit to drink 
when finely frothed and sufficiently 
cool. 

EGGS, TO COLOUB. 

Take some of the narrowest coloured 
ribbon, and bind it closely and neatly 
round the eggs, covering all parts, and 
securing the ends, so that the ribbon 
does not get loose. This may be done 
with a needle and thread, or by tucking 
the ends well in. The same egg may be 
bound with pieces of different coloured 
ribbon, so as to vary the appearance, 
lioil the eggs thus bound for ten 
minutes. When cold, remove the 
ribbons, and* the colouring will be left 
on the shells. The eggs may now be 
varnished, which will adil much to the 
beauty of their appearance. 

EGGS, TO BEEF. 

^'Eggs may be kept good for mouths 
by any of the following methods ;—i. 

^ They may be dipped in boiling water 
for one minute, and kept in any cool 
place.— 2 . They may be smeared over 
■with grease, or covered with a co.ating 
of very thin gum-water.—3. They may 
be laid down in jars in tW, common 
salt. —^4. They may be put into strong 
lime-water. The following is a good 
recipe.— Ingredients: lb. of un¬ 

slaked lime, 6 oz. of salt | oz, cream of 
tartar, 3 of boiling water. 

Four the water od the lime and salt. 
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_Elder-Wine. 

and when cold add the cream of tartar. 
The eggs may be put into the jar con¬ 
taining this mixture the next day. They 
should be completely covered. 

ELDEBWIBE. 

Boll elderberries in water in the 
proportion of i gal. of elderberries to 
2 gals, of water. To every gallon of 
liquor add 3i lb. of sugar. "When 
nearly cold, set the liquor to work with 
a little yeast. The next day tun it, 
but leave the bung out till all hissing 
noise has ceased. Before bunging 
down, put some spice, ginger, cloves, 
and allspice into a little muslin bag; 
boil them for a minute or two in a little 
of the liquor, and sink the bag in the 
cask by cleans of a small pel^le put 
inside it. Four or five ounces of spice 
will be sufficient for nine galloiia of 
wine. A few sloes or damsons added 
to the eWerberries will very greatly 
improve the wine. 

Another Rcape .—Gather the elder¬ 
berries ripe and dry, pick them, bruise 
them with your hands, and strain them ; 
set the liquor by in glazed earthen 
vessels for twelve hours, to settle; put 
to every pint of juice on^ pint and a 
half of water, and to every gallon of 
this liquor three pounds of moist sugar; 
set it in a kettle o\er the fire, and when 
it IS ready to boil, clarify it with the 
whites of four or five eggs; let it boil 
one hour, and when it is almost cold, 
work it with .strong ale yeast, and tun 
it, filling up the vessel tu' 

time with the same liquor, saved on 
purpose as it sinks by working. In a 
month’s time, if the vessel holds about 
eight gallons, the wine will be fine and fit 
to bottle j and, after bottling, will be fit 
to drink in twelve months ; but if the 
vessel be larger, it must stand longer in 
proportion,—three or four months at 
least for a hogshead. All liquors must 
be fined before they are bottlld, or else 
they w'ill grow sharp, and ferment in 
the bottles. Add to every gallon of 
this liquid one pint of strong mountain 
Wme. This wine will be very strong 
and pleasant. 
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Umbroostion for Bheumatiam. 


SttBBOOATIOIf FOB BHBU- 
MATISM. 

Take of sweet oil and laudanum 
equal portions, and half a portion of 
chloroform; before using, shake the 
bottle, and avoid inhaling while rub¬ 
bing. 

BMBBOXBEBY, TO CLEAN. 

Gold and silver fancy-work of this 
description may be easiest cleaned with 
a little spirits of wine, either alone, or 
diluted with an equal weight of water. 
The common practice of using alkaline 
of acidulous liquors is very injurious, 
and frequently destrews tlie beauty of 
the articles, instead of cleaning them. 

EMETIC DBAUGHT. 

Twenty grains of sulphate of zinc in 
li oz. of w'ater. This draught is to be 
repeated in a quarter of an hour if 
vomiting does not take place. 

EMETIC TABTAB, POISONING 
BY. 

Seen in the form of a wkite powder, 
or crystals, with a slightly metallic 
taste. It i#a poison, but has not often 
been known to destroy life.— Symp- 
$oms: A strong metallic taste in the act 
of swallowing, followed by a burning 
pajn in the region of the .stomach, 
vomiting, and great ])urging. The 
pulse is small and rapid, the skin cold 
and clammy, the breathing difficult .md 
painful, and the limbs often much 
cramf*ed. Tlierc is also great ])rostra- 
tion of strength .—Treatment : Promote 
the vomiting by giving plenty of warm 
water, or warm arrowroot and u'ater. 
Strong tea, in large quantities, should 
be drunk j or, if it can be obtained, a 
decoction of oak bark. The after- 
treatment is the same as that for achls 
and alka%; the principal object in all 
these cases being to keep dow the in- 
Hammation of tte parts touched by the 
poison by means of leeches, w'arm 
popw fomentations,jfever-mixtures, and 
very low diet. * 

. 


Epilepsy. 


ENAMELLED LEATHEB, TO 
CLEAN. 

Water is sufficient to remove any dirt 
which impairs the gloss on enamelled 
leather. The leather nmy afterwards 
be rubbed with a dry dannel to bring 
up the polish. 

ENCAITSTIO TILES. 

These tiles now so frequently used, 
and with such good effect in halls, 
passages, and for the flooring of con- 
serv’atories, &c,, may be kept in good 
order wdth very little trouble. When 
first laid down they are liable to a mil¬ 
dew, which arises from the water used 
in the cement for setting them. Soap- 
and-water wall not effectually remove 
this mildew; the tiles should be w'ashed 
twice a week with skim-milk. This 
■will keep tliem quite free frorh stains, 
and give them a beautiful gloss. Ijn- 
seetl-oil may be used occasionally if 
they are badly stained with the mildew. 

EPILEPSY-PALLING SICK¬ 
NESS. 

These fits mostly liappeft, at any rate 
for the first time, to young people, and 
arc more common in boys than girls. 
They are produced by numerous causes. 
— Symptoms: The fit may be precedefl 
by pains in the head, palpitations, vSjc. 
c\:c.;butitmostlyhappen8tliattlJC])erson 
ffills dowm insensible suddenly, and with¬ 
out any warning whatever. The eyes are 
distorted, so that only their whites can 
be seen ; there is mostly foaming from 
the mouth ; the fingers arc clinched; 
and the body, c‘«pecial)y on one side, is 
mucli agitated; the tongue is often 
thmsL out of the mouth. When the fit 
goes off, the patient feels drow'sy and 
faint, and often sleeps soundly for some 
time.— Treatment: During the fit, keep 
the patient flat on liis back, with his 
head slightly raised, and prevent him 
from dong any harm to himself; dash 
cold water intt> his face, and apply 
.s’melling-salts to his nqsc; loosen his 
shh't collar, &c, j hold^ ft, piece of wood 
about as tliick as a handle 

of a toot};t-brush or knifo Will do as 
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Eruptiozts. 

well—between the two rows of teeth, 
at the back part of the mouth. This 
will prevent the tOngue from being in¬ 
jured. A teaspoonful of common salt 
thrust into the patient’s mouth during 
the fit, is of much service. The after- 
treatment of these fits is various, and 
depends entirely upon their causes. A 
good general rule, however, is always 
to keep the bowels well open, and the 
patient quiet, and free m>m fatigue, 
worry, and excess of all kinds. 

ERUPTIONS. 

For entptions on the face, the be<.t 
remedy is camphor spirit dabbed on the 
spot after washing, or twice or thrice in 
the day; or the following lotion used 
every morning after washing :— SnbH~ 
mate Lotion .—Sublimate of mercury, 2 
grainsj almond emulsion, half a pint. 
Mix these and bathe the face with the 
mixture. 

ERYSIPELAS. 

As soon Jis this complaint shows 
itself, dust the inflamed part over v'ith 
flour, and keep it well covered with it; 
this will exclude the air and allay irrita¬ 
tion, which is frequently most painful. 
Do not on any account touch the parts 
affected. For the cure, send for a me¬ 
dical man. 

ESSENCE PROM FLOWERS, 
TO EXTRACT THE. 

Take any flowers you choose ; place 
a layer in a clean cunhen pot, and over 
them a layer of fine salt. Repeat the 
process until the pot is filled; cover 
closely, and place in the cellar. Forty 
days afterwards, strain the essence from 
the whole through a crape by pressure. 
Put the essence thus expresseil in' a 
clear bottle, and expose it for six w'ceks 
in the rays of the sun and evening dew, 
to purify. One drop of this es.sence 
will communicate its odour to a pint of 
water. 

ESSSINOE OF ROSES. 

Take 4 parts of clean fresh leaves of 
Tose damask roses are best^ 


Eyelaiahea. 

put them into a still with 12 parts 
water. Distil off one-half; repeat the 
process, and W'hcu a sufficient quantity 
of this liquid has been obtained it mast 
be used as water upon fresh rose-leaves, 
and the .same process must be continued 
four or five times until the quantity 
desired is obtained. If carefully done, 
this essence will be very powerful. 

ETCHING FLUID FOR STEEL. 

I. Iodine, r oz.; iron filings, 4 a 
drachm; water, 4 oz. : mix, and dis¬ 
solve,—2. Pyroligneous acid, 4 oa. ; 
alcohol, I oz. : mix, and add nitric 
acid, I oz., all by measure. 

ETCHING aiuUND FOR 

STEEL. 

« 

This may be formed of any gubstance 
capable resisting the action of the 
etching fluid, and, at the same time, 
sufficiently soft to allow of the free use 
of the nbedle or point, and .sufficiently 
solid to prevent an injury to the de.sign 
during ihe “scralching-in.”—i. White 
wax, 2 oz.; black and Burgundy pitch, 
of each, A oz. ; melt together, add by 
<legrees, powdered asphaltum, 2 oz.; 
boil till a drop taken out on a plate 
will break w'hen cold, b^ being bent 
double two or three times between the 
fingers : it must then be poured into 
warm watc)‘, ami made into small Ixalls 
fur u.se,—2. Linseed-oil and mastic, of 
each, 2 oz. : melt together.—3. Lin¬ 
seed-oil, 2 oz. ; gum-benzoin and White 
wax, of each, | oz. : boil to tw’o-tlfirds. 

EYEBROWS. 

Distinct pencilling and a good arch 
constitute the great beauty of the eyc- 
bniws. The colour depends upon 
nature and taste also. Those who dye 
their hair will be careful to use the 
same dye for their eyebrow’s. The eye¬ 
brows may be stained of a dark colour 
by many simple means; a little elder- 
bury juice of burnt cloves ritay be used 
for the purpose. 

ETFLASHES. 

Long add glossy eyelashes are ac¬ 
counted the most beautiful. Itt the 
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„ Eye-liotion. 

K:ist the training; of the eyelashes con¬ 
stitutes one of the peculiar cares of the 
toilette. The Circassian ladies, who 
are much celebrated for the beauty of 
their eyelashes, are said to cut the tips 
of them frequently, that is, .some ten 
or twelve times a year, to increase their 
length and brilHjincy. Of course it is 
the very sharp points only that are cut; 
but the operation is so delicate that we 
could not recommend the atloption of 
it. The best dressing for the eyelashes 
in our opinion is cold spring v'ater. 
Long eyelashes are seldom preserved 
in this country' .ifter thirty years of age, 
because by general consent their giowih 
is neglected. In women, as well as in 
men, they constitute a beautiful feature, 
and add greatly to the cxpiession of 
the eyest.and eyebrows. If examined 
through a microscope when they begin 
to decline, the extrenmics mil be found 
split. 

EYE-IiOTION. 

Acetate of zinc, a drachm ; distilled 
water, i6 oz. Mix, and dab the lotion 
on the eyes with a piece of soft rag. 

EYE'LOTIOE, useful in Cases of 
Sore Eyes. 

Ingredients: 3 tablespoon fuls of cold 
spring water, 4 drops of Goulard 
extract, 1 drops of laudanum, 15 drops 
of brandy.— Mode: Mix tliese in a 
bottle, and b.ithe the eyes with a piece 
of soft sponge saturated with the 
mixture. 

BYE^WATEB. 

When the eyes are wealcened or dis¬ 
tressed by ovcr-exerlion, few remedies 
will be found more effectual than bath¬ 
ing them every morning with clean 
spring water, in which has been placed 
just sufficient brandy to make the mix¬ 
ture cause a slight stinging sensation 
when applied to the eyes. This weak 
brandy-amf-water lotion may be kept 
ready mixed in a |>ottle. Another 
useful eye-water is "made by mixing 
40 drops of laudanum with two table- 
spoonfuls of milk, andthc same quantity 
of water. 


Eyes, the. 

Any of the following recipes may 
also be tried with advantage in all cases 
of w'cak eyes, especially when* there is 
a tendency to watering.—I. Mix 15 
grain.s of sulphate of zinc with 3 oz. of 
rosewater.—2. Mix i drachm of Gou¬ 
lard W'alcr and 60 drops of laudanum in 
4 pint of rosewater.—^3. For a less 

E >werful lotion, mix i drachm of Gou¬ 
rd water and i pint of rosewater.— 
4. Weak vinegar and-water, as well 
as weak brandy-and water, is an excel¬ 
lent lotion for the eyes, which should 
be bathed thoroughly with it every 
morning. 

EYES. BAD, TO CUBE. 

Dissolve a pennyworth of refined 
white copperas in a pint of spring water 
and put it into a bottle. Wash the 
eyes in waim water and bathe them 
with the above lotion. Be careful that 
none of the lotion gets into the mouth, 
as it is poison. 

EYES, THE, 

The eyes are so useful and so great a 
source of beauty, that every care should 
be taken to preserve them. Still they 
are very much abused. Young JX^ople 
read and work by firelight and other 
imperfect light, and after a time wonder 
that their sight becomes impaired. 
Those w'ho are careful of their eyes will 
never use a table or a desk with their 
full face to the window; for the rays of 
liglit coming directly on the pupils 
cause a forced contraction of them, and 
produce much mischief. Also sit at 
your table or dcNk when ne.ar tlie win¬ 
dow so ihat your face turns away from 
the w'indow in writing. TJ^e best 
possible position for the preservation of 
the sight is to have the, window at 
your back, and next to this, at the side; 
for in botli these cases the light can 
illumine the paper and book while its 
rays are kept from shining both directly 
and obliquely on the eyeballs. And 
the same reoaarks will apply to artificial 
light. It matters little what the light 
is, provided it is clear enough and <mes 
not flicker, and at the same time that it 
does not shine directly on to the eyes. 
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Foce-cche. 


PAOKAOHB. 

Apply a ginger plaster to the side of 
the face wliicli is in pain. {See re(,ci|>c 
fur ginger pla.sters.) 

PACE, TO TAKE A CAST 
PROM A. 

'I'hi.s is often done as a nioukl for a 
bust, or to preserve ihc likeness of 
a pcison. It is not a ilifficult process, 
but requires only a little care. Let 
the person, a mould of whose face is to 
be taken, lay down upon his back ; let 
the hair be tied back, or otherwise kept 
fiom the face by grease, or by doiii- 
dough placed on it; grease the ei e- 
brovvs, and if ncccssaiy the beard and 
whiskers, also anoint the rest of the 
face with sweet oil; thou place a quill 
in each nostril, kec]')ing it there with 
dough, 'l ie a towel lound the face, 
and make it fit tight with dmigh also. 
'I'hc patient being thus prepared, mix 
up the required quantity of jilasler 
of Vans with ivarin water, and just 
as it is ready to set, jnmr it ujioii 
the face, taking care that the eyes and 
mouth .are closed, and the outer ends 
of the miills alMwe the plaster. I'se a 
palette-knife to siiread the jda^ter 
evenly over all parts of the lace, until 
a coating is formed half an inch or inoie 
in thickness. In about two minutes 
the plaster wall set sufficieiitiy hard to 
be removed. When dry and welj 
greased, a cast in plaster may be taken 
fnmi the mould, or, if wetted, a east in 
wax may be taken with equal facility. 
A little warm w'ater may lemove the 
dough, &c., from the face. In this 
manner casts are often taken oftiiinoiiis 
and skin diseases, tlie wax casts being 
afterwards coloured. For wax casts, a 
good composition is white wax, i lb. ; 
turpentine in lumps i o/. ; flake white, 
2 oz.; and vennikon .sufiicieiit to colour 
the whole. 

PACE, WASH TO IMPROVE 
THE SKIH OP, TO REMOVE 
/ BOUGHHESS, PIMPLES, Ac. 

r Ingredients: i quart of milk, lb. 
of powdered saltpetie, 2 pennyworth of 


Painting Pits. 

oil of aniseed, i pennyw'orth of oil of 
cloves, 4 a quarter of a pint of the best 
vinegar.— Alodc. Put these into a bottle, 
aiid let it stand buried halfway in 
sand in the full sunshine for a fort¬ 
night, vvithout a cork, merely covered 
with a piece of muslin to keep out dust 
and insects. After this the bottle may 
be corked down close, and in a short 
lime the wash will be ready for use, 

PAINTING PITS 

Arc sometimes very dangerous, and 
at oilieis perfectly liarnilcss ; the 
question uf danger depending altogether 
iqxin (he causes which have pioduccd 
them, and which arccxcecthngly various. 
Foi instance, f.iinting productni by 
disease of the heart is a very serious 
symptom indeed ; whereas ftiat arising 
from some slight cause, such as the 
sight of blood, &c., need cause no alarm 
whatever. I'lic symptoms of simple 
fliming aie so well known that it would 
he qiiiie siijierlliioiis to enumerate them 
here. 77 /r irealmeni consists in laying 
the patient at full length upon his hack, 
w ith his head u]>on a level wdth the 
re->t of his body, loosening everything 
abtmi tlio neck, dashing cold water 
into the. face, and sprinkling viiicgai- 
aad-walcr about the inoutli; applying 
.sinclUng-salts to the nose ; and, wdicn 
the patient L able to swallow, in giving 
.r little warm brandy-and-W'ater or 
about 20 drops of sal-volatile in water. 
Should the attack be due to disease of 
the heart, place the person in an up¬ 
right position, and give half a tumbler 
of cold brandy and-water—half bmndy, 
half w.ater. If the attack arise from* 
delulily, place the patient in a reaim- 
bont position, and administer a glass of 
sherry. Should excitement or an over¬ 
heated room be the cause, a reclining 
posture, and the aduiinislration of a 
Avineglassful of camphor julep, to which 
20 d mps of sal-volatile have been added, 
are the best means of recovery. 

Though an upright position is, as a 
general mlc, advised for those who 
faint from disease of the heart, never 
allow any one w’ho ha.s fainted to re- 
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Fasting. 

jnain while the fit is on in an upright 
or silting ]X)sture. Those who faint, 
unless supported, fall; let them con¬ 
tinue, therefore, as nature dictates, 
merely raising the head very slightly. 
Apply rreston s.alts to the nostrils, or 
vinegar on a wetted rag, or pass the 
fumes of burning brown pai)er under 
the nose ; vinegar also may be used to 
bathe -the temples. Loosen all parts 
of the dress that cause pressure any¬ 
where ; open the hands and gently mb 
them; if the extremities are cold, apply 
warmth by means of hot bottles or hot 
flannels. If it can be swallowed, a little 
hot brandy-and-water, or a teaspoon¬ 
ful of sal-volatile and water, will do 
good. Do not be in too {’teat a liuny 
to rouse the patient in the fust fit; quiet 
treatment w’ill frequently prevent a 
recurrence* of the attack ; but should 
the fit continue longer than a few 
miaute.s, dash some cold water in the 
patient’s face; if this does not succeed, 
stand upon a chair or taldc and j)our a 
stream of water gently upon the top of 
the head : this is an almost certain mode 
of restoration. 

PASTING. 

It is said by many able physicians 
that fasting is a mtbans of removing 
incipient disease, and of restoiing the 
body to its customary healthy sensa¬ 
tions. Howard, the celebrated phi¬ 
lanthropist, used tr> fast one diry in 
every week ; the great Napoleon, when 
he fdt his systerh uastrung, suspended 
his wonted repast, and took exercise 
on horseback. 

FSATHNBS. 

As poultry is plucked, the feathers 
should be put into a large calico bag 
kept for the purpose, care being taken 
that no pieces of skin or flesh adhere 
to them, and the quills of the pinions 
and larger feathers being removed. 
The feather-bag should be hung up in 
a dry airy place—on sunny days in the 
open air,—and as often as may be put 
into a cool ovefi, or dapper that has 
just been used. Everjr ye^r the con¬ 
tents of the bag, thus'sweetened and 


Feathers, to Dye. 

prepared, may be used in stuffing pil¬ 
lows and beds. 

FEATHERS, TO GLEAN. 

All undyetl feathers may be gently 
wa.«fhed in a warm soap-lather, and 
rinsed out in warm and cold water. 
The operations must be performed very 
lightly. The featliers may then be 
dried before the fire and curled, if re¬ 
quired, by means of a steel knitting- 
pin, upon which each portion of the 
ftathei is pressed with the thumb while 
it Is drawn biiskly ovei it. 

Auiiiher Recipe. —Dis.solve 4 oz, of 
w'hitc son]), cut .small, in 4 pints of water, 
moderately hot, in a basin, and make 
the solution into a lather by beating it 
with a small rod. Then introduce the 
feathers, and mb them well with the 
hantls for five minutes. They are next 
to be washed in clean water, as hot as 
the hand can bear it. 

FEATHERS, TO DYE. 

Featliers, whether for the purpose of 
making feather-flowers, or for rosettes 
or bunehc:> for children’s hats, may be 
dyed diflerent colours by very ea'-y pro¬ 
cesses. Those also which have naturally 
no decided tint may be improved in 
coloui by the same means, taking care 
10 use the ilye which comes nearest to 
their natural lints. Of the composition 
of the different dyes wc .shall .speak 
presendy. The fiist thing nccc-ssaiy is 
to put the feathera into hot water for a 
few seconds, and to let them drain 
before they are put into the dyes. This 
is all that is re-juired by way of pre¬ 
paration. They w'ill, of course, be still , 
damp when put in ; but they need not 
remain hmg in the different niMures, 
only just sutficient time to let the colour 
soak well into them. On, being re¬ 
moved, they should be rinsed two or 
three times in clean ^Id water. This 
applies to all the dyes, with the excep¬ 
tion of the red; and in this case it will 
be well to rinse ori^ once, and dry 
as soon as possible. 

Composition of dyes for feathers:— 

Green ,—Mix indigo liquid with tur¬ 
meric and pour, boiUng water over it; 
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Feathers, to Dye. 

in tills mixture let the feathers simmer 
till they have acquired the depth of 
colour needed. 

Lilac .—Put about 2 teaspoonfuls 
of cudbear into a quart of boiling water, 
let the solution simmer a few minutes, 
then steep the feathers in it. If a small 
quantity of cream-of-tartar be added to 
the dye, it will turn the colour from 
lilac to amethyst. 

Fink dye may be obtained by using, 
according to the depth of colour nee<lef 1, 
three or four pink saucers, such as may 
be bought at any colourman’s, stci'ping 
them m a quart ol boiling water with 
a little cream of tartar. Jn this dye 
the feathers may lie several hours, 

Ra /.—The best red dye is to be 
obtained by dissolving in i <[uart of 
1 toiling water i leas]>oonful of cream 
of tartar, I tablespvtonful of prepared 
cochineal, and then adding a few drops 
of muriate of tin. 

Vt'lloxo. —Put a tablespoonfiil of the 
best turmeric into a quart of boiling 
water, and when well mixed put m 
the feathers. Any shade of yellow 
may be had by increasing or decreas¬ 
ing the quantity of turmeric : if a little 
.soda be added, the tint will be a good 
orange. 

After dyeing, the feathers should be 
spn-ad out on a clean cloth before a 
clear fire, or on a warm stove, and as 
soon as they begin Ivi dry, each fe.itlu'r 
slnnild be taken by itself and cuiefully 
biouglit into slupc by gently drawing 
u between the fnig(;r and ihunib, and 
curling it, ii necessary, with the back 
of a knife or a knilting-pia. 

Other Recipes Jor Dyin<; Juuihcss arc 
—Black; For 20 lb, of feathers, a 
strong decoction is made (>f 25 lb. of 
logwood in a jiroper quantity water. 
After boiUng^it for .six hours, the wood 
is taken out, 3 lb. of copperas arc 
llirown in, and, after continuing the 
ebullition for fifteen or twenty minutes, 
the copper is taken from the fire. The 
feathers are then immersed by handfuls, 
ihoronghly .soaked, and worked about, 
and left in for two or three days. 
They arc next cleansed in very sveak 
alkaline ley, and soaped three several 


FeTeiisli Cold. 

time.s. When they feel very soft to the 
touch, they must be rinsed in cold 
water, and afterwards dried. White 
feathers are very difficult to dye a beauti¬ 
ful black. The acetate of iron is said 
to answer better than the sulphate as a 
mordant. For dyeing other colours, 
the feathers should be previously well 
bleached by the action of the sun and 
dew, the end of the tube being cut sharp 
like a toothpick, and the feathers being 
planted .singly in the grass. After fifteen 
days,’ cxjjosurc, they are to be cleansed 
with soap, as above described.— Rose- 
colour, or pink, is given with safflower 
and lemon-juice; Deep Red, by a boiling- 
hot bath of Braril-wood, after aluraing, 
—CnmsoH : The deep red feathers are 
passed through a bath of cudbear.— 
Prune de Monsieur: The d|;ep red is 
passed through an alkaline bath,— 
Blues of every shade are dyed with the 
indigo oat.— Yellow: After aluming 
w ith a bath of turmeric or woad. Other 
tints may be obtained by a mixture of 
the above dyes. 

PEVEK MEDICINE. 

In "redtents: i pint of camphor-water, 
14 oz. of niindcserous .spirit, 4 oz. of 
sweet spirit of nitre, 2 lumps of loaf 
sugar. 

[ Mode: Put these ingredients into 
a bottle, and mix them well by shak¬ 
ing. Ciivc 2 lablespoonfuls of thi?s 
mixture at bedtime for an adult, l for 
a child of twelve years, iukI half a tea¬ 
spoonful for an infant, 

FEVER MIXTURE. 

Mix a drachm of i)owdcrcd nitre, 2 
drachms of carbonate of jiotash, 2 tea- 
spoonfuls of antimonial wine, and a 
tablespoonfiil of sweet spirits of nitre, 
in half a pint of water. 

FEVERISH COIiD, REMEDY 
FOR. 

Keep in bed for the day, .and lake 2 
tablespoonfuls of the following mixture 
three times in twenty-four, hours :— 
Mixture: Add 4 oz, of powdered sper¬ 
maceti, 4 oz. of nitre drops, and a little 
powdered white sugar, to i4 pint of 
well-made barley-water. It will be 

I 2 
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Filberts, to Keep. 

found of fjreat bene6t to put the feet 
in hot water into which a spoonful of 
mustard has been stirred, on going to 
bed. 

FIIiBEETS, TO KEEP. 

Select sound and veiy ripe filberts; 
take them from the husks, and ]>ut 
them into dry stone jars, n hich must be 
tted over with brown paper. If kejit in 
a tolerably dry cellar, or any cool place, 
they will be good all the year. Fillierts 
will not keep long with the husks u])on 
them. 'I'hcy soon become mouldy, .nid 
have an unpleasant Jlavour. If, how¬ 
ever, the husks be remov<‘d, a> directed, 
when quite ripe, the nuts may be kept 
in a stone jar, tied over with blown 
jiaper, in any place whatever, not very 
dry or vei;y dam]). In this way we 
ha^e kept them jiluinpand fiesh till the 
following summer. 'J'heTuikish motle 
of keeping filberts is to rcmo\cthc husks 
when quite tipe, to ^•ub the mu dry with 
a coarse cloth, then sprinkle a little salt 
in a stone jar, and jilat e the filbei ts in 
layers, .sprinkling a small (juantity of 
.salt between,each layci. The jar to be 
set in a dry place. 

PILTEK. 

Earthenware filters, properly con¬ 
structed and ready for use, may be 
bought at .so cheap a rate that, wheic 
they can be had, it would be folly to 
make any substilnle. Where they can¬ 
not be obtained, however, a u-.eful filter 
may"benia4e out of any earl lieu vessel 
shaped as p. garden-pot, by inserting a 
finely-perforated tile about two inclies 
from the bottom, placinguponil alaycrof 
charcoal four or five inches deep, and 
then a layer of clean sand of the same 
depth. Cover the whole w'ith another 
])iece of finely-perforated tile. Pour the 
water upon the top, and it will come 
out pure at the hole at the bottom of 
the pot. 

PIEOraS FOB WINE. 

Beat up to a fiotli^ three new-laid 
eggs W'ith their shell,';. ' Draw off about 
a pint of the’wine, and beat it in with 


Fire in Houses. 

them. Draw the bung, an<l while the 
egg is frothing, stir it gently into the 
cask at the Imnghole, using a short 
stick so as to disperse it over the w'hole 
surface of the wine. The bung may be 
left out for a day or two, if nccr.ssary. 
These finings will be more effectual if a 
little isinglass be dissolved in the pint of 
wine before it is beaten up with tlie 
eggs. 

FIHE ABOUT THE DRESS OR 
PERSON, TO EXTINGUISH. 

Evciybody knows by experience that 
draught In'kes an upwaid direction, and 
that all flames have consequently a 
tendency to rise. The first thing, there¬ 
fore, to be done by those who have 
taken fire is to throw themselves down. 
If nothing is near to cover them, let 
them roll o\cr and over to stifle the 
flames by their own weight; but if any¬ 
thing be foitunalely at hand, a blanket, 
carpet, or rug, let them roll themselves 
up in it as tight .as they can, so as to 
c.cclude all air, and coinpiess the flame.s; 
the heavl, of comse, must be left un¬ 
covered, or the confined smoke will 
cau.-.c suffocation. In all cases of fire, 
every moment is imjiortant. There is 
no time to nin for assistance. It may 
be .sought for b)' cries and screams, Vmt 
the sufferer should nevet move about to 
seek for it. These plain directions in 
the case of fire ought to be well im- 
pre‘>sed upon the mint! of every one. 
Accidents from fire to the person are so 
fic'^^iueiit and often so appalling, that 
every one ought to be taught what is 
be-.t to be done. 

FIRE IN HOUSES, &c., TO EX¬ 
TINGUISH. 

Houses, especially in crowded cities 
and towns, are so liable to take fire, 
that no house ought to be considered 
properly constructed W'hich has not 
some means of e‘>cai)e for the inmates, 
cUlicr by a trap in tire roof of easy 
access, or through gat ret-windowsand 
along safe balconies to the roofs oC 
other houses. ,And with these means 
of escape every one residing in the house 
ought to be familiar. On the first 
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Ij'iro, to Release Animals, 

alarm of fire, every inmate should be 
aroused, and while some arc engaged in 
extinguishing the fire and endeavouring 
to save property, it should be the special 
object of one, at any rate, to take care 
lliat all are alive to the sense of real 
danger, and prepared to save lliem- 
selves. Cut off all draught as much as 
possible by keeping doo1^ and windows 
shut; collect all pails and other things 
that will serve as buckets; an-auge a 
gang from the nearest ])ump, and pass 
on water from hand to hand, reluming 
the empty buckets by the same means, 
so that a continuous supply may be 
poured upon the part on fire. If the 
tire has occurred at night-time, and llie 
inmates are roused from be<l mth but 
little time to escape, let them use blan¬ 
kets and jjieces of carpet as coveiings, 
and without a moment’s delay avail 
themselves of the readiest method of 
saving their lives. With a wet hand¬ 
kerchief before their mouths and eyes, 
and by crawling on their hands and 
knees, they may escape tluougli such 
dense smoke as would be certain death 
if the attempt \veic made iii any other 
way, for the lower part of a room is 
alwaj’s more clear than the upper, and 
the wet handkerchief somewhat clears 
the way for them. Should it so happen 
that from the ficrcene.s.s of the flames all 
other means are cut off, and no assist¬ 
ance is at hand, it is but the work of a 
moment, if any way practicable, to 
push the featherbed out of the window, 
tie the sheets and blankets together by 
the comers, and having made one end 
fast to the bed-post, to let oneself down 
to the ground. 

FIBE, TQ RELEASE ANIMALS 
IN CASE OF. 

It is-a well-known fact that animals, 
especially horses, are so stupefied at 
fire, that they will not only make no 
effort to move, but in general resist all 
atten^ts to make them move. Ex¬ 
perience has proved that the only 
effectual plan to get horses out of a 
stable in case of fire, is to put their 
harness on, and when this is done they 
will quietly follow tthe groom. No 
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time should be lost in carrying tins plan 
into effect; if done in time, it has never 
been known to fail. 

FIRE-IRONS, TO KEEP PROM 
RUST. 

Polished fire-irons, when not in use, 
should be kept m bai/ebags; they may 
be smearetl over with fresh mutton suet 
melted, and then dusted all over with 
powdered lime ; or beat 2 drachms of 
thinly-sliced camphor into 3 lb. of fresh 
hog’s lard till dissolved, adding as much 
black lead as will make the lard a slate- 
colour. Lay this mixture thickly over 
fn e-irons, gratc-fionls, or any })olished 
steel, and they w^ill never iiisl. The 
gre.ase must be removed by washing 
with hot water, and the steel dried 
carefully. 

FIREPROOF MORTAR. 

Mix together, with the requisite quan¬ 
tity of water, two-thirds of the best lime 
and one-third of Smith’s black dust. 
This is an excellent moHar to set fire¬ 
bricks at the backs of grates, &c, 

FIREPROOF PAPER. 

Dio]) the paper sheet by sheet into a 
weak solution of alum, and throw it 
over a line to diy. 'I'ry a small piece 
in the flame of a candle, and if not suf¬ 
ficiently prepared, dip and dry the 
sheets a second time, I'his ]n'epafa- 
tion will reader all textile fabrics in¬ 
flammable. 

FIREPROOFING FOB TEX¬ 
TILE FABRICS. 

A very excellent method of rendering 
textile fabrics fireproof without injuring 
their colour, xvhatever it may be, con¬ 
sists in dipping them in a solution con¬ 
taining 35 per cent, gum, 35 per cent, 
starcli, and 30 per cent, of the compound 
which is obtained by dissolving super¬ 
phosphate of lime, decomposing the 
salt by excess of ammonia, filtering, 
purifying with animal charcoal, concen¬ 
trating by evaporaticMi, decomposing 
with 5 per cent, silex, evaporating to a 
crystalline mass, and then drying and 
pulverizing. 
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_ Fires, Iiight ing, &o. 

FIRES, THE LIGHTING AND 
MANAGEMENT OF. 

Fires in rooms of all kinds aye 
common enough. No dwelling-houses, 
however poor their inmates, can, in 
this country, do without them, and any 
one would imagine that servants must 
have plenty of experience as to the best 
method of lighting them, and as to 
their after-management. And yet how 
verj' few servants can light a file 
properly, or even light it at all without 
filling the room, ami perhaps the whole 
house, with smoke. 7 ’he great art in 
lighting a fire is to make the coals burn 
with the smallest amount of wood or 
kindling, as it is sometimes called, and 
w'ithout any injury' or inconvenience of 
smoke. ■ 'ITie whole matter dcpemls 
entirely upon the way in which the fiie 
Is „Iaid before the light is put to it. 
Instead of being laid forward on to the 
top bar of the grate, and .so covcied 
with fresh coal, that there is not the 
slightest room for dr.'iuglu up the 
chimney, the material should be laid in j 
a .sloping direction to the back of the 
gi'ate, and piled up as a cone, d’he 
grate should be well cleared «»iit Aoni 
the bottom ; the wood or kindling laid 
crossw'ays upon it, cinders placed upon 
this, and some small [jicces of fresh coal 
piled upon the cinders in such a w.iy 
that there is a free passage foi the smoke i 
between all the material. If the grate j 
has not had a fire in it for some time, j 
it is an excellent plan to burn a piece of 
paper in it to warm the chimney, and 
secure an upwai'd draught before at¬ 
tempting to light a fire. As a ])ro})cr 

f irecaution against .smoke, never set 
ight to a fire without fimt opening the 
door of the room. Very often it may 
be desirable to open the window, for 
nothing should be left undone which 
can diminish the chance of smoke. 
There wdll be, however, but little fear 
of smoking, if the directions we have 
given be strictly attended to. There is 
another plan of Ughtiti® a fire, which is 
very economical and fary useful also, 
where a fire is ire^ulred to be kept 
burning for. a long tmk in a nuam, for 
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the purpose of airing it; but it does 
not answer where great w'armlh and a 
cheerful fire are the objects to lie at¬ 
tained, Tlie plan alluded to is to make 
a common grate answer for a time the 
purjiose of a descending flue, and in 
lighting the fire at the toji instead of, as 
is usual, at the bottom, to use the ilown- 
ward draught of the chimney for the 
])injmse of very slow combii.stion. The 
fire IS laid and lighted in the following 
manner :—Clear the grate of all cinders, 
put a sheet of thick brown paper closely 
over the bottom of it, and upon this fdl 
it up with coal, level with the top bar. 
I'pon the toji of this bank of fre^h coal 
light a small fire with a few shavings 
and cinders. This fire from the de¬ 
scending dr.angUt of the chimney will 
burn iknvnwaids ; it must never be 
stirrtxl, nor must fresh coal be added to 
it. Combustion will be very slow, and 
the fire will keep alight for a very lung 
time—at any rate foi twenty hours, and 
often for a much longtT period. Upon 
the subject of the management of fires, 
we cannot do better than 'piote some 
very excellent remaiks of .a writer who,' 
about the beginning of the present 
century, devoted much time and atten¬ 
tion to m.ittcrb of domoslio economy. 
“Nothing,” .says Count Runiford, 
“ can bo inoie perfectly voiil of common 
sense, and wasteful and slovenly at the 
same time, ^than the manner in which 
chimney fires, and particularly where 
coals are burnt, arc managed by 
servaiiLs, They throw on a load of 
coals at once, through winch the (lame 
is hours in making its way; and fre¬ 
quently it is not without much*^rouble 
that the fire is prevented from going 
quite out. During this time no heat is 
communicated to the room, and wh.atis 
still worse, the throat of the chimney 
is occupied merely by a heavy dense 
vapour, not possessed of any consider¬ 
able degree of heat, and consequently 
not having much elasticity. The 
current of warm air from the room 
which presses into the chimney, cro.sses 
upon the current of heavy smoke which 
rises slowly from the fire, obstructs it 
in its ascent, and beats it back info the 
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room; hence it is that chimneys so 
often smoke when too large a quantity 
of fresh coal is put upon the fire. So 
many coals should never be put ujion 
the nre at once as to prevent the iree 
passage of the flame between them, Jn 
short, a fire should never be smothered, 
and when projier attention is paid to 
the quantity of coal put on, there will 
he very little use for the poker; and 
this fact will contribute very much to 
cleanlineSxS, and to the picserv’ation of 
furniture. Those,” he continues, “ who 
have feeling enough to be made miser¬ 
able by anything careless, slovenly, and 
wasteful, TAhich happens under their 
eyes—who know what comfort is, and 
consequently are worthy of the enjoy¬ 
ment of a clean health and cheerful fire, 
should really either lake the trouble 
tliemselvcs to manage their fires (which 
indeed would be lather an amusement 
to them than a trouble) or they should 
instruct their servants to manage them 
belter.” There can lie no doubt that 
the too frequent use of the poker as not 
only very wasteful, as regards the coals, 
but causes a great deal of unneicssary 
dirt and dust in a room. ith proper 
care in juitting on coal and filling up 
a fire as it is needed, the use ot the 
poker may, in a great measure, be dis- 
ensed with. Very few cinders will 
e made nntl a uniformly goorl fire 
maintained. If, however, the fire is 
.suffered to gel very lo# and burn 
hollow, it must of course be put toge¬ 
ther ; and in this case all cinders and 
ashes should be put on with the shovel 
before fresh coal is added. It is an 
unneat plan, and always niiakes a bad 
fire, to put fre.sh co,a}s on liisL, and then 
throw the cinders on the top of them. 
So, also, when wood is burnt, the fire 
should be stiired together, and the 
wood put on it before any fresh coals are 
added. A most dtlighiful and clieer- 
ful Are is made with woorl and coal j 
but there is no economy in the use of 
wood; it does not save the coal, but 
helps to burn it out much faster than 
when coal is used alone. Indeed, wood 
as fuel will hardly pay for the labour 
of cutting it up. yhose to whom ex- 


Fixtures. 

pense is any object had far better 
spend their money in coal than wood. 
It is not desirable to burn wood in 
bedrooms ; the gas arising from it is 
very injurious to the eyes. 

FISH, TO CHOOSE. 

The eyes should be bright, the gills 
of a fine clear red, the body stiff, the 
flesh finn, yet elastic to the touch, and 
the smell not disagreeable. 

FISH. TO FBESEKVE THEM 
ALIVE FOR TRAHSPORT- 
ING FROM PLACE TO 
PLACE. 

Slop up the mouths of the fish with 
crumbs of bread steeped in brandy, and 
pour a very small cpiantity of brandy 
into them ; pack them in elcan .straw. 
The fish will become quite torpid, and 
in this state may be kejit ten or twelve 
days. "When put into water they will 
gradually recover after three or four 
hours. 

FITS. 

I'ils come on so suddenly, often 
w'lthuut even the slightest warning, 
and may prove fatal .so quickly, that 
all people should be acquainted at 
least with their leading symptoms and 
treatment, as a fciv moments, more or 
less, will i,)ften decide the question 
between life and death. The treat¬ 
ment, in very many cases at least, to 
be of the slightest use, .should' be ini' 
mediate, as a person in a fit (of a])Oplcxy, 
for instance) may die while a .surgeoii 
is being fetched from only the next 
street. As fiir as the fact of our editing 
a work for iiou-professional readers will 
permit, the reader will find in this 
volume the peculiar and distinctive 
symptoms of all kinds of fits, and tlie 
immediate treatment to be adopted in 
each case, under the different names, 
Apoplexy, Epilepsy, &c. 

FIXTURES. 

In houses held under lease, it has 
been the practice with landiord.s to lease 
the bare w'alls of ffie tenement only, 
leaving tlie lessee to put in the stoves, 
cupboards, and such other conveniences 
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as he re«juires, at his own option. 
These, except under particular circum¬ 
stances, arc the property of the Ic^'see, 
and may either be sold to an incomini; 
tenant, or removed at the end tif his 
term. The articles which may not be 
. removed arc subject to considerable 
doubt, an<i are a fruitful source of 
di.^pute. Mr. CommissionerFonblanque 
has defined as tenants’ prnpeity all 
goods, and chattels; secondly, all aiti¬ 
des “ slightly connected one with 
another, and with the ficehold, but 
cafiable of being .scjiaratcd without 
materially injuring the ficehold ; ” 
thirdly, articles fixed to the ficciiold by 
nails and screws, bolts or pegs, mt' also 
tenants’ goods and chattels; but when 
sunk in the^soil, or built on it, they me 
integral parts of tlie ficehold, and can¬ 
not be removed. Thu-, a grconluiuhc 
or conservatory attached to the hvuise 
by the tenant is not removable ; but the 
furnace and hot-water pijics by whicli it 
is heated may be lemuvcd or sold to 
the in-coming tenant, A biiek flue 
does not come under the same cafe- 
goiy, but remains. Window-blinds, 
grates, stoves, coffee-mills, and, in a 
general sense, everj’thing he has placed 
which can be removed willujul injuiy 
to the freehold, he may remove, if they 
are separated from the ttnement during 
liis term, and the place made good. J t 
is not unusual to leave the fixtures in 
their, place, vi ith an uiwlertaking fiom 
the landlorcl that, when again Jet, the 
in-coming tenant shall jxiy for them, or 

J jermit their removal. In a recent case, 
lowever, a tenant having held over be¬ 
yond his term and not removed his 
lintures, the lanrllord let the prcmi'.es 
to a new tenant, who entered into pos¬ 
session, and would not allow the fix- 
ture.s to be removed—'it was held by the 
courts, on trial, that he was justified. 
A similar case occurrefl to the writer : 
he left his fixtures in the hou'^e, taking 
a letter from the landlord, undertaking 
that the in-coming teiunt .should pay 
for them by valuutioii, or permit their 
removal. The house let j the land- 
lonl died. His c>;o|:utors, on being 
applied to, pleaded- |gnoran^ as did 


Flealx-Oolour. 

the tenant, and on being furnished with 
a copy of the letter*, the executors told 
applicant that if he was aggrieved, he 
knew his remedy; namely, an action 
at law. He thought the first loss the 
least, and has not altered his opinion. 

FLATNESS IN WINE, TO BE¬ 
HOVE. 

I’his is l>cst done by the addition of 
a little new brisk wune of the same 
kind ; or by mixing in 2 or 3 lb. of 
honey, or biiiised .sultana raisins, and 
3 or 4 (juarls of good brandy per hogs¬ 
head. Hy this trealmeiit the wine w-iU 
u-.u.ally be recovered in about a fort¬ 
night, unless in very coM w'eailier. 
Should it be wanted srioncr, add a 
talilcspooufnl or two of yeast, and re¬ 
move the cask to a warmer situation. 

PLEAS. 

These pests in dogs are effectually 
prevented hy proviijing the aminals 
with fresh deal shavings for their beds. 
'l'lu‘>c beds, which dogs delight in, 
.should be lenow’cd about once a month. 
Every house clog should be washed, at 
any rale, once every w'eek with warm 
water and soft .soap. If the fleas are 
very .abundant, the skin should be 
dressed once or twdee with Keating’s 
powder. 

FLESH - COLOUB, DYE FOB 
BILK STOCKINGS, &o. 

Wasli your stockings cle.an in soap- 
and-water, then rinse them in hot 
water ; if they should not then appear 
perfectly clean, cut 4 oz, of white soap 
into thill slices, and put it into a sauce¬ 
pan half full of boiling w.ate/; w^hen 
this .soap is dissolved, cool tlie w’aler in 
a pan, then put in the stockings, and 
boil them twenty minutes; take them 
out, and rinse them in hot water; in 
the interim, pour three tablespoon fills 
of purple archil into a wash-hand liasin 
half full of hot water; put the stock¬ 
ings in tills dye-water, and when of the 
shade called half-violet or lilac, take 
them from the dye->vater, and slightly 
rinse them in cold water; when dry, 
hang them in a clpse room, in which 
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Fleslif'vrorxna on the Skin. 

burn some sulphur; wlien they are 
' evenly bleached to tire shade required 
of flesh-colour, take them from the sul- 
phuring-room, and finish them by rub¬ 
bing the right side with a clean flannel. 
Some persons calender them afterwards. 
Satins and silks are done just the same 
way. • 

FLESH-WORMS ON THE SKIN. 

When black spots (“ flesh-worms,” 
as they are called) become troublesome, 
it would be advisable to adopt the fol¬ 
lowing remedy, which, though simple, 
is very efficacious. Mix some flour of 
sulphur in a little milk ; let it stand for 
a couple of hours; and then, without 
disturbing the sulphur, use the milk as 
a lotion, to be well nibbed into the 
skin with a towel. Almost immediately 
afteiwards, the skin may be washed 
with soap and cold water. Cold cream 
shoulil be rubbed in at bedtime. The 
S])ots will shortly disappear. 

FLIES. 

Both the common fly and the blow¬ 
fly are great pests in houses. Much 
damage may be prevented by destroy¬ 
ing them at the proper season. Kill 
all you can in winter and early spring, 
and as soon as swarms appear in the 
window^s, sweep them with a soft brush 
into a basin of boiling water. 
papers sold by chemists and most 
grocers are very useful, and should be 
strewed about when flies abound. It 
is not safe to use any poisonous liquid 
to destroy flies; they may dip their 
feet only in it, and carry it where it 
may do harm. The following compo¬ 
sition is efficacious, and can be used 
without fear of injury:—Mix well to¬ 
gether I teaspoonlul of black pepper, 
2 tcaspoonfuls of moist sugar, and 2 
tablespoonfuls of aeam; place a little 
of it in a saucer where flies abound. No 
flics will come near any place where 
creosote is kept. Common pyroligneous 
acid will answer the same purpose. 

FLIES (to prevent them settling on 
Pictures, Fioture-framos. and 
other Furniture), 

Soak a large bundle of leeks for five 

# / 


Floor-Cloths. 

or six day.s in a pail of water, and then 
wash the pictures, &c. with ih 

FLOOB-BOARIMgl. 

Much inconvenience is often ex- 
pericncetl in houses from the imperfect 
w.iy in which floor-boards are laid down 
in rooms; not unfrequcntly the openings 
between the boards are so wide, and the 
draught comes up with such force, that 
in wintry weather the whole carpet is in 
a state of agitation. The boards were 
close when the floor was first laid, and 
the fault is generally considered to rest 
altogether with the builder, who is ac¬ 
cused of having made use of unseasoned 
timber. The fact is, that however well 
seasoned the timber, floor-boards will 
always get away from each other in 
process of time, unless they arc pro- 
jerly laid do\vn. - If floor-boards that 
lave been in use a hundred years were 
taken up, their edges fresh planed, and 
then laid down again as close to each 
other as nails can hold them, they 
would in a few years show chinks. The 
whole fault is in planing the edges. 
The edges of floor-boards should be left 
as rough as the saw cuts tliem, and 
then when laid down close, if well 
seasoned, they will never open. This 
is a simple fact not genenally known to 
builders or architects, or, if known, 
generally lost sight of in flooring rooms. 
To remedy the evil after the floor is 
laid, the best plan is to have thin strips 
of wood, brushed with hot glue on both 
sides, placed in tlie cracks and well 
hamnieied in; some persons recom¬ 
mend for this purpose the use of gutta- 
perclia, which .should be warmed, and 
with a heated iron pointed along the 
joints : care must be taken to keep the 
joint level with the rest of the flooring. 
When theless expensive process of wood- 
stopping is used, the joints can be 
planed over, and the whole flooring 
made as even os one board. 

FLOOR-CLOTHS, TO CLEAN. 

Floor-doths are best kept in order 
by dusting them with a brush,, and 
gently rubbing them with a waxed 
flaimel. When washing is necessary, it 
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should be done by gently wiping the 
surface with a soft flannel dipped in 
skim milk; on no account should hot 
water, soap, or a scrub-brush be used 
to floor-cloths: milk gives a most beau¬ 
tiful polish; waxed flannel in general 
produces an unpleasant slipperiness, 
which is not the case with the milk. 

3PLOOBINC, CHEAP AND 
GOOD. FOB SHEDS, BABNS, 
MADT-HOUSES, &c. 

Take two-thirds of lime, and one-third 
of coal ashes well sifted, and about half 
this quantity of gocKl loamy clay. M ix al 1 
well together, and make it into a mortar 
with clean water, tempering it well. 
l>et it lie in a heap for eight or ten 
days, then temper it again. I.cave it 
in a heap for thiec or four days longer, 
and repeat the tempering, beating it 
well, and working it till it becomes 
quite smooth, tough, and gluey, in 
this state it is fit for use; and the 
groundwork being levelled, it may be 
spread on with a shovel, and smoothed 
with a trowel, so as to leave an even 
coating about 3 in. thick. 'lhiso{>era- 
tion should be perfonned in dry, hot 
weather, when the clay would set, and 
the flooring become as hard as a .stone. 

FIiOOBS AND COABSE ABTI- 
CLES OF WOOD, TO CLEAN. 

Materials: l lb. of slaked lime, i lb. 
of soda, 6 quarts of water.— Mode: 
Boil the ingredients in the water for two 
hours, let the water settle, and strain it. 
Use the liquid warm and wash the 
floors, &c., with it with a flannel. 

FliOWEBS, TO BE VIVE WHEN 
WITHEBED. 

Plunge the stems into boiling water, 
and keep them there till the water is 
cold.' They will quite revive. The 
stems may then be cut, and the flowers 
put to stand "in cold water. 

FLUID HAIB-DT]^. 

In^^knts: i pin| of red wine, i 
dtaemn of common suit, 2 dradims of 
sulphate of iron, I dqlchm of bxide of 
copper, 21 dcadims offmwderediiialls. 


Fomentations. 


Made: Boil the wine, salt, and .sulphate 
of iron for three or four minutes, then 
add fhe oxide of copper; replace the 
vessel on the fire for two minutes; re¬ 
move it, and stir in the powdered galls. 
When quite cold, strain it. Before 
using the dye, wash the hair w'cll in 
plain te^d water, then soak it tho¬ 
roughly w'ith the dye. Leave it for a 
few mi ante.':, and then rab the hair quite 
dry with warm linen towels. 

PLY-SPOTS, TO BBMOVB. 

Dip a camel-hair brush into spirits 
of wine, and aj^ply it to remove fly- 
marks. Care is requiietl in the use 
of this remedy, as the spirits of wine 
will injure many materials. 

I PLY-WATEB. 

Dissolve 2 drachms of extract of 
quassia in half a pint of barley-water; 
acid a teaspoonful of moist sugar, aiicl 
set the mixture ahout in plates or 
saucci-s where flies abound, 

FOMENTATION FOB ACUTE 

PAIN. 

Take 2 oz. of poppy-heads bruised, 
4 oz, of elder-flowers, 3 pints of water; 
let them boil fr-r fifteen minutes, then 
strain off the liquor. Steep flannels in 
it, and apply them quite hot to the part 
affected. 

POMBNTATIOH FOB STO¬ 
MACH-ACHE. 

Mix mustard and hot water in the 
proportion of two tablespoonfuls of 
mustard to a quart of water. Apply 
this fomentation with flannel. 

FOMENTATIONS 

Are generally used to effect, in a 
part, the benefit pioduced on the 
whole body by the bath; to which 
a sedative action is occasionally given 
by the use of roots, herbs, or other in¬ 
gredients; the object being to relieve 
the internal organ, as tlie throat, or 
muscles round a joint, by exciting a 
greater flow of blood to the skin 
the affected part. As the real agent <rf 
relief is heat, the fomentation should 
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always be as hot as it can comfortably 
be borne, and, to insure effect^ should 
be repeated every half-hour. Warm 
fluids are ap])lied in order to render the 
swelling which accompanies inflamma¬ 
tion less painful, by the greater readi¬ 
ness with which the skin yields, than 
when it is harsh and dry. They are of 
various kinds; but the most simple, and 
oftentimes the most useful, that can be 
employed, is “Warm Water.” Ano¬ 
ther kind of fomentation is composed of 
dried poppy-heads, 4 oz. Break them 
to pieces, empty out the seeds, ]nit them 
into 4 pints of water, boil for a qii.arter 
of an hour; then strain through a cloth 
or sieve, and keeji the water for use. 
Or, camomile-flowers, hemlock, ami 
many other plants, may be boileil, and 
the part fomented with the hot liquor, 
by means of flannels wetted with the 
decoct ion. 

Cold^ when applied in excess to the 
body, drives the blood from the surface 
to the centre, re<luces the pulse, makes 
the breathing hard and difficult, pro¬ 
duces coma, and, if long continued, 
death; but when medicinally used, it 
excites a reaction on the surface equi¬ 
valent to a stimulating effect; as in some 
cases of fever, when the body has been 
sponged with cold water, it excites, by 
reaction, increased circulation on the 
skin. Cold is sometimes used to keep 
up a repellent action, as, when local 
inflammation takes [>lace, a remedy is 
applied, winch, by its benumbing and 
astringent effect, causes the blood, or 
the excess of it in the jiart, to recede, 
and, by contracting the vessels, pre¬ 
vents the return of any undue quantity, 
till the affected part recovers its lone. 
Such remedies are called I^tionsy and 
should, when used, be applied with the 
same persistency as the fomentation; 
for, os the latter should be renewed as 
often as the beat passes off, so the 
former should be applied as often as 
the heat from the skin deprives the ap¬ 
plication of its ( old. 

Rmitices are only another form of 
fomentation, though chiefly used for 
abscesses. The ingredient best suited 
for a pcmltice is tlyit which retains heat 


Footman, Duties of the. 

* the longest: of these ingredients, the 
best are linseed-meal, bran, and bread. 
Bran sewetl into a bag, as it can be re¬ 
heated, will Ije found the cleanest and 
most useful; especially for sore throats. 

POOTMAKT, DUTIES OF THE. 

Where a single footman, or odd man, 
is the only male servant, then, what¬ 
ever his ostensible position, he is re¬ 
quired to make himself generally useful. 
He has to clean the knives and shoes, 
the furniture, the plate; answer the 
visitors who call, the drawing-room and 
parlour belh, an<i do all the errands. 
Ilis life is no sinecure’; and a methodical 
arrangement of bis lime will be neces¬ 
sary m onler to perform his many duties 
with any satisfaction to himself or his 
master. 

Tlie footman only finds himself in 
stockings, shoes, and washing. Where 
silk stockings, or other extra articles of 
hiu'ii arc worn, they are found by the 
family, as w'cll as his livery, a working 
dre!»s, consisting of a pair of overalls, a 
W'aistcoat, a fustianjacl<cl, with awhile 
or jeau one for times when he is liable 
to be called to answer the door or wait 
at breakfast; and, on quitting the ser¬ 
vice, he is expected to leave behind 
him any livery had within six months. 

'I'lie footman is expected to rise early, 
in order to get through all his dirty 
work before the family are stirring. 
Boots and shoes, and knives and forks, 
should be cleaned, lamps in use trimmed, 
his master’s clothes brushed, die fumi- 
liu'c rubbed over ; so that he may put 
aside his working-dress, tidy himself, 
and appear in a clean jean jacket to lay 
the cloth and prepare breakfast for the 
family. 

Having got through his dirty work, 
the single footman has now to clean 
himself and prepare the breakfast. He 
lays the cloth on the table; over it the 
breakfast-cloth, and sets the breakfast 
things in order, and then proceeds to 
wait upon his master, if he has any of 
the duties of a valet to perform. 

Where a valet is not kept, a portion 
of his duties falls to the footmaws share 
—^brushing the clothes among othcis. 
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When the hat is silk, it requires brush¬ 
ing every day with a soft brush ; after 
ram, it requires wiping the way of the 
nap before drying, and, when nearly 
dry, brushing with tire soft brush and 
witii the hat-stick in it. If the footman 
is required to perform any pait of a 
valet’s duties, he will have to sec that 
the housemaid lights a hre in the dress¬ 
ing-room in due time; that the room is 
dusted and cleaned; that the wash- 
haiid-ewer is filled\viih soft water; and 
that the bath, whether hot or cold, is 
ready when required; that towels are 
at hand ; that hatr-bnishcs and combs 
are properly cleanstnl, and in their 
places ; that hot water is ready at the 
hour ordered ; the dressing-gonn and 
slippers in their place, the clefui linen 
aired, and the clothes to be worn for 
the day in their proper places. After 
the master has dressed, it will be the 
footman’s duty to lestore everything t<.) 
its place properly cleansed and diy, and 
the whole restored to onler. 

At breakfast, when there is no butler, 
the footman carries up tlie tea-uin, 
and, a.ssistcd by the housemaid, waits 
during breakfast. Breakfast over, he 
removes the tray and other thing.s olT 
the table, folds up the breakfast-cloth, 
and sets the room in order, by sweeping 
up all crumbs, shaking the cloth, and 
laying it on the table again, making up 
the fire, and sweeping up the hearth. 

At luncheon-lime nearly the same 
routine is observed, except whcie the i 
footman is either out with the can iage 
or away on other business, when, in the 
absence of any butler, the housemaid 
must assist. 

For dinner, the footman lays the cloth, 
taking care that the table is nut too near 
the fire, if there is one, and that passage- 
room is left, A table-cloth should be 
laid without a wrinkle; and this requires 
two persons: over thi.s the .slips are laid, 
whidi are usually removed preparatory 
to placing dessert on4he table. He 
prepares knives, forks, and glasses, with 
five or six plates for e^h person. This 
done, he places* enough for the 

party, dKdributing thci^ equally on each 
si4e of the table, and PpjmsittiMlo each 
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a napkin neatly folded, within it a piece 
of bread or small roll, and a knife cm 
the right side of each plate, a fork on the 
left, and a.carving-knife and fork at the 
top and bottom of the table, outside the 
others, ■with the rests opposite to them, 
and. a gravy-spoon be.side the knife. 
The fish-slice should be at the ttjp, 
where the lady of the hou.se, with the 
assistance of the gentleman next to her, 
divides the fish, and tbc soup-ladle at 
the Ixjttom; it is .sometimes usual to add 
a dessert-knife and fork; at the same 
time, on the right side also of each 
jdate, put a viueglass for as many 
kinds of wines as it i.s intended to hand 
rouixi, and a fingci-gl.iss or glass-cooler 
aliout four inches fiom the tslge. The 
hnter aic frequently put on the table 
n ith the dessert. 

About half an hour before dinner, he 
rings the dinner-bell, where that i> the 
practice, and occupies himself with 
canjing up everything he is likely to 
require. At the expiration of the lime, 
having communicated with the cook, 
he rings the real dinner-bell, and pro¬ 
ceeds to lake it up with such assistance 
as he can obtain. Hai ing ascertained 
that all is in onler, that his own dress 
is clean and presentable, and his white 
cotton gloves are without a stain, he 
annoiince.s in the drawing-room that 
dinner is .sened, and stands re.spcctfully 
by the dixir until the company are 
seated : he places liiniself on the left, 
behind his master, who is to distribute 
the soup; u here sou)) and fish areserx’ed 
together, his place will be at his mis- 
Iress’.s left hand ; hut he must he on the 
alert to .see that whoever is assisting 
him, whether male or female, are at 
their posts. If any of the guests has 
biought his own servant with him, his 
place is behind his master’s chair, ren¬ 
dering such assistance to others as he 
can, while attending to his master’s 
wants throughout the dinner, so that 
every guest has what he requires. This 
necessitates both activity and intelli¬ 
gence, and should be done without 
bustle, without asking any questions, ex¬ 
cept where it is the custom of the house 
to handround dishes qr wine, whenitwill 
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Footman, Duties of the. 

be necessary to mention, in a quiet and 
unobtrusive manner, the dish or wine 
you present. 

Salt-cellars should be placed on the 
table in number sufficient for the guests, 
so that each may help himself, or, at 
least, his immediate neighbours. 

While attentive to all, the footman 
should be obtrusive to none; he should 
give nothijig but on a waiter, and always 
hand it with the left hand and on the 
left side of the pereon he servos, and 
hold it so that tlie guest may lake it 
with ease. In lifting dishes from tlie 
table, he should use both hands, and 
remove them with care, so that nothing 
is spilt on the table-cloth or on the 
dresses of the guests. 

Ma.stci’s as well asseiwants sometimes 
make mistakes; but it is not exjiccled 
that a servant will correct anyomissions, 
even if he should liave time to notice 
them, although with the best inten¬ 
tions : thus it would not be coriect, 
for instance, if ho observed that his 
master took wine with the ladies, as 
some gentlemen still continue to do, 
but omitted some one,—to nudge 
him on the shoulder and say, as was 
done by the servant of a Scottish gentle¬ 
man, “ What ails you at hci in the 
green gown?” It will be bolter to 
leave the lady unnoticed than for the 
.servant thus to turn his master into 
ridicule. 

During dinner each person’s knife, 
fork, plate, and spoon should be changed 
as soon as he has done with it; the 
vegetables and sauces belonging to tlic 
different dishes presented without re¬ 
mark to the gxiest-s ; and the footman 
.should tread lightly in moving round, 
and, if possible, should bear in mind, 
if there is a wit or humorist of the 
party, whose good things keep the 
table in a roar, that they are not 
expected to reach his ears. 

In opening wine, let it be done 
quietly, and without shaking the bottle; 
if crusted, let it be inclined to the 
crusted side, and decanted while in th.it 
position. In opening champagne, it is 
not necessary to discharge it with a 
pop; propelly cooled, the cork is easily 


extracted without an explosion; when 
the cork is out, the mouth of the bottle 
should be wiped with the napkin over 
the footman’s arm. 

At the end of the fiR>l course, notice 
is conveyed to the cook, who is waiting 
to send up the second, w'hich is intro¬ 
duced in the same w^ay as before ; the 
attendants who remove the fragment-s, 
carrying the dishes from the kitchen, 
and handing them to the footman or 
butler, wffioseduty it is to arrange them 
on the tabic. After dinner, the dessert- 
glasses and wines are placed on the 
table by the footman, who places him¬ 
self behind his master’s chair, to supply 
wine and hand round the ices and other 
refreshments, all other servants leaving 
the room. 

As soon as the drawing^-room bell 
rings for tea, the footman enters with 
the tray, w’hich has been prcviou.sly 
prepared; hands the tray round to the 
company, with cream and sugar, the 
t’ea and coffee being generally poured 
out, wdiile another attendant hands 
c.ikes, toast, or biscuits. If it is an 
ordinary family party, where this social 
meal is prepared by the mistress, he 
carries the urn or kettle, as the case 
may be; hands round the toast, or such 
other eatable as may be required, re¬ 
moving the whole in the .same manner 
when tea is over. 

After each meal, the footman’s place 
is in his pantry; here perfect order 
should prevail—a place for everything, 
and everything in its place. A sink, 
with hot and cold water laid on, is very 
desirable—cold absolutely necessary. 
Wooden bowls or tubs of sufficient 
capacity are required, one for hot and 
another for cold water. Have the bowd 
three parts full of clean hot water ; in 
this wash all plate and plated articles 
wliich are greasy, wiping tliem before 
cleaning with the brush. 

The footman in small families, where 
only one man is kept, has many of the 
duties of the upper servaat.s to perform 
as well as his own, and more constant 
occupation; he will also have the 
arrangement of his time more immedi¬ 
ately under his o>vn control and be will 
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do well to reduce it to a methodical 
division. All his rough work should be 
done before breakfast is ready, when he 
must appear clean, and in a presentable 
state. After breakfast, when every¬ 
thing belonging to his pantiy is cleaned 
and put in its place, the funiiUire in 
the dining and dmwing-rooms requires 
nibbing. Towanls noon, the parlour 
luncheon is to be prepared; ajid he 
must be at his mistress’s diiqiosal to go 
out with the carrkige, or follow her if 
she walks out. 

Glass is a beautiful and most fragile 
article; hence it requires great caie in 
washing. A perfectly clean wooden 
bowl is best for thi» oj^cration, one for 
moderately hot and anotlier ftir cold 
water. Wash the glasses well in the 
first and rinse them in the second, and 
turn tlicm down on a bnen cloth folded 
two or three times, to drain foi a few 
minutes. When sufficicnlly drained, 
wipe them with a cloth .and iioli-,!! with 
a finer one, doing so tenderly and caie- 
fully. 

Decanters and water-jugs require still 
more tender treatment m cleaning, inas¬ 
much as they are more costly to rj-placc. 
h'ill them about two-thirds uilh hot but 
not bf)iling water, and put in a few 
pieces of well-soapeil brov.n jjaper; 
leave them thus for two or tlircj 1joiu.s; 
then shake the water up and down in 
the decanters; empty this out, rinse 
them well with clean cold water, and 
put them in a rack to drain. When 
dry, polish them outside and in.sidc, as 
far as possible, with a fine cloth. To 
remove the cnisl of port or other wines, 
add a little muriatic acid to l he water, 
and let it remain for some time. 

When required to go out vidth the 
carri^e, it is the footfrian’s duly to sec 
that it lias come to the door perfectly 
clean, and that the glasses, anrl sasiics, 
and linings are free fVom dust. In re¬ 
ceiving messages at the carriage door, 
he should tum his car to tlie speaker, so 
as to co»vp;t'ehend wMt is said, in order 
that he may give his directions to the 
coathm^ clearly, ^hen the bouse he 
is 'to ctlll at is. realbed, he should 
knock, and retiim the carriage for | 
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orders. In closing the door upon the 
family, he should see lliat tire handle U 
securely turned, and that no part of the 
ladies’ dress is shut in. 

It is the footman’s duty to carry 
message.s or letters for hia master or 
mistress to their friends, to the post, or 
to the tradesjreople; and nothing is 
more importent than dispatch and ex- 
.Tctness in doing so, although writing 
even the simple.st message is now the 
ordinary and very proper practice. 
Dean Sw'ift, among his other quaint 
direclion.s, all of wdiich arc to be read 
by contraries, recommends a jierusal of 
all such epistles, in order that you may 
be the more able to fulfil yoiir duty to 
your ma.ster. An old lady of Forfar¬ 
shire had one of those odd old Caleb 
Baldcrsilon sort of servants, who con¬ 
strued the Dean of St. Patrick’s more 
literally. On one occasion, when dis¬ 
patch was of some importance, know¬ 
ing hi.s inquiring nature, slic called her 
Scotch I‘aul I’ry to her, opened the 
note, and read it to liiiu herself, say¬ 
ing, Now, Andrew, you ken a’ aboot 
u, and needna’ stop to open and read 
it, but jubt take it at once.” Trobably 
most oi the notes you are expected to 
carry might, with eijual hannlessness, 
be communicated to yon ; but it will 
Ite Ijctter not to take so lively an in¬ 
terest in. your mistress’s aflairs. 

Politeness and civility to visitors is 
one of the thing.s masteis and mistresses 
have a right to expect, and should 
exact rigorously. When visitors pre- 
.sent thcimelves, the servant charged 
with the duty of ojicning the door will 
open it promptly, and answer, without 
he.dlation, if the family are **not at 
home,” or “engagedW'hich generally 
means the same thing, and might be 
oftener used with advantage to morals. 
On tlie contraiy, if he lias no sudx 
orders, he will answer affirmatively, 
open the door wide to admit them, and 
precede them to open the door tif the 
tlrawing-room. If the fi^iily are not 
there, he will jrlace chairs lot them, 
open the blinds (if the room is too 
dark), and intimate civilly that he goes 
to inform his mistress. If the loay is 
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in her drawing-room, he announces the 
name of the visitors, having previously 
acquainted himself with it. In this 
part of his duty it is necessary to be 
very careful to repeat the names cor¬ 
rectly ; mispronouncing names is very 
apt to give offence, and leads some¬ 
times to other disagreeables. The 
writer was once initiated into some of 
the secrets on the “other side” of a 
legal affair in which he took an in¬ 
terest, before he could correct a mistake 
made by the servant in announcing 
him. When the visitor is departing, 
the servant Should be at hand, ready, 
when rung for, to open the door; he 
should open il with a resiicctful man¬ 
ner, and close it gently when the 
visitors are fairly beyond the threshold. 
When several visilois arrive together, 
he shoiild take airc not to mix up the 
different names together, where they 
belong to the same family, as Mr,, 
Mrs., and Miss ; if they arc strangers, 
he should aiuiounce each as tlistincLly 
as possible. 

Receptions and Evening Parties .— 
The‘drawing-rooms being prepared, 
the card-tables laid out with cards and 
counters, and such other arrangements 
as arc necessary, made for the reception 
of the company, the rooms should be 
lighted up as the hour ai^pointed ap¬ 
proaches. Attendants in the (Imwing- 
room, even more than in the dining¬ 
room, should move about actively but 
noiselessly ; no creaking of shoes, rvhich 
is an abomination; watching the lights 
from time to time, so as to keep up 
their brilliancy. But even if the at¬ 
tendant likes a game of cribbage or 
whist himself, he must not interfere in 
his master or mistress’s game, nor even 
seem to take an interest in it. We 
once knew a lady who had a footman, 
and both were fond of a game of crib¬ 
bage,-—John in the kitchen, the lady 
in her drawing-room. The lady was 
a giver of evening parties, where she 
frequently eujoyed her favourite amuse¬ 
ment. While handing about the tea 
and toast, John could not always sup¬ 
press his disgust at her mistakes, 
“There is more in that hand, fna’aitt,” 


Foul Booms, to Furiftr. 

he has been known to say; or “Ma’am, 
you forgot to count his nob ; ”dn fact, 
he identified him«}e]f with his mistress’s 
game, and w'ould have lost twenty 
places rather than witness a miscount. 
It is not necessaiy to adopt his example 
on this point, although John had many 
qualities a good servant might copy 
with advantage. 

FOOT-KOT IM- SHEEF. 

Clean the foot well, and pare off all 
decayed parts of the hoof and frog, 
taking care not to draw blood. Mix 
equal quantities of powdered sulphate 
and acetate of copper to a paste with 
crab verjuice, and then dress the foot 
with this every other day. Keep the 
foot in a gutta-percha boot till quite 
well. , 

FOOT SFBAINS. 

The itistep is very liable to be 
sprained, and so indeed arc other parts 
of the foot. Whenever sprains occur, 
let the following simple remedy be 
tiled, as it will frequently give relief. 
Grease the thumbs of both hands, or 
dip them in any soap liniment; then 
slide the fingers of each hand under the 
foot, at the same time press the 
sprained part with the thumbs as they 
move along. Continue this for a quarter 
of an hour, and, if necessary, repeat 
the operation ; increase the pressure of 
the thumbs very gradually, especially 
if there is much pain. 

FOUL BOOMS, TO FUBIFIT. 

Burnett's disinfecting fluid is one of 
the safest and best preparations to 
purify rooms after fever or other disr 
agreeables. It is a very cheap disin¬ 
fectant, and a shilling bottle of it should 
be kept in every house. It should be 
mixed with water according to the di¬ 
rections given, and set about the rooms 
in shallow saucers; or rags should be 
steeped in the solution, and hung about 
the rooms for the air to pass over them : 
when diy they should be re-wetted. 
Chloride of lime in saucers will answer 
the same purpose. Foul rooms may 
also be speedily and effectually purified 
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by fumigation. The following is an 
easy method;—Mix together in a saucer 
one tablespoonful of cbminou salt and a 
large teaspoonful of- powdered manga¬ 
nese. Take a quarter of a wineglass of 
strong vitriolic acid, and pour a little at 
different intervals on the powder: on 
each occasion fumes will arise which 
will effectually counteract all injurious 
vapour- that may be floating in the air 
of the room. It may be well to remove 
all gilt and metal ornament•<. 

FEAMIWG FOR PRINTS AND 
DRAWINGS. 

By means of strong gum-walcr, fix 
the print or drawing to a piece of tliin 
board or millboard, of tlie same size ; 
procure a sheet of glass exactly the 
size of the board, and bind o\'cr the 
edges of the print, millboard, and glass 
all round with coarse bixnvn paper in 
narrow strips ; cover the brown paper 
with a neat border of gold paper, and 
the franking will be complete. 

FRECKLES, TO REMOVE. 

Make a pint of very thick barley- 
water, adtl to it a pint of elder-flower- 
water and a pint of spirits of wine. 
Wash frequently with this lotion the 
parts where freckles abound, and they 
will gradually disappear. 

Another Recipe. — Ingredients: lb. 
of shelled almonds, i oz. of acetate of 
lead, if pint of water, | pint of any 
spirit^, gin, &c., ^ drachm of essence of 
lavender, ^ drachm of essence of neroli. 
Blanch and pound the almonds in a 
mortar, reducing them to a fine milky 
substance by gradually working in llie 
acetate of lead and the water. Then 
strain the mixture and stir in the spirit, 
flavouring with the essences. Apply 
this to the face, &c., with a piece of 
sponge. Take care that it does not 
enter the eyes. 

Rectified spirits of wine, 
I oz.; water, 8 bz.i oz, of orange- 
flower-water, or I dz. of rosewater; 
diluted Muriatic adtjf, a tcaspoohful 
Mix. To used after washing. 

A»o/heK-^Mix 2 '|02, of^'cetified 


French Polish. 

spirits of wine, add 2 teaspoonfiils of 
muriatic acid, with lb. of distilled 
water. 

FREEZING MIXTURES. 

I. SaJ-ammoniac, 5 parts ; nitre of 
potash, 5 parts; water, i6 parts. 
Thermometer sinks fit>m 50** to 10°.-— 
2. Sal-ammoniac, 5 part.s; nitrate of 
pota.sh, 5pai‘ts; Glauber’ssalLs, 8 parts; 
water, 16 parts. Thennometer sinks 
from 50“ to 4".—3. Glauber’s salts, 
6 parts; sal-ammoniac, 4 parts; nitrate 
of potash, 2 pails; dilute nitric acid, 
4 parts. Thermometer sinks from 50” 
to lo”. 

FRENCH MILK OF ROSES. 

Ingredients: 24 pints of rosewater, 
4 pint of ro.-:emary-w’aler, 2 uz, of tinc- 
tuie of storan, 2 oz. of tincture of ben¬ 
zoin, 4 oz. of esprit de cob;:.—M ode: 
First mix the rosewater and the,rose¬ 
mary-water, and then add the other in- 
giedients. This is a u-seful wash for 
the comidexion, 

FRENCH POLISH. 

Ingredients: i pint of rectified spirits 
of wine, 2 oz. of seetl-lac, i oz. of shel¬ 
lac, I oz. of gum-.sandarac, i oz. of giim- 
co]>al, I oz. of camphor.— Mode: Pound 
the materials requiring it, put all into 
a Slone bottle till dissolved. Spread 
a small quantity on the wood to be 
polished, and rub it off immediately 
with soft rags; repeat the process till 
a beautiful poli-sli is attained. Do about 
a square foot of surface at a time. 

Another Recipe. —Naphtha, I quart; 
shellac, 6 oz.; sandarac, 2 oz. Powdet 
the gums, and mix the same as with 
spirits of wine. To be used in the 
ordinary way, and cleared off with 
pure naphtha. 

Another ’.—To I pint of ,,^;pirils of 
wine, add | oz. of gum-cooati 4 oz. of 
gum-arabic, and I oz. of shellac. Let 
the gums be well bruised, and sifted 
through a piece of mfislin. Put the 
spirits and the gums together in a vessel 
that can be closdy corked t place theM 
near a warm stove, and frequently 
shake them; in two or three days they 
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will be dissolved; strain the mixture 
through a piece of muslin^ and keep it 
tightly corked for use. 

FBBNOH POLISHING.' 

All the polishes are used much in the 
same way. If the work be porous, or 
of a coarse grain, it will be necessary to 
give it a coat of clear size first. When 
this is dry, go over it gently with, fine 
glass-paper. The size will fill up the 

i jorcs and prevent the waste of polish. 
It" will ajso save mucli time in the ope¬ 
ration.' When the wood has been 
carefully prepared, provide the required 
polish, according to recipe: also a 
rubber made of a strip of thick woollen 
cloth tom off so as to leave a soft edge, 
and rolled up to form a coil from one to 
three inches in diameter, according to 
the ^ize of the work. Apply the polish 
to the robber by putting the neck of the 
bottle to the flat side and shaking it up 
against it. The rubber must then l>e 
enclosed in a soft linen cloth douVded, 
the rest of the cloth being gathered up 
at the back to form a handle. Moisten 
tire face of the linen with a little raw 
linseed-oil applied with the finger to the 
middle of it. Place the work to be 
polished, which should be finished off 
as smooth as possilile, opposite the 
light, pass the rubber quickly and 
lightly over the surface until the varnish 
becomes nearly dry; then charge the 
rubber with polish as-before, but do 
not oil it; repeat the rubbing till three 
coats are laid on; then oil the rubber 
and lay on two coats more. After 
this, wet the linen cloth with spirits of 
wine before applying more vamlsh, and 
rub the surface quickly with this. 
Lastly, wet it with a little oil and spirits 

S '* wine, using no more varnish, and rub 
e work till dry. In the operation of 
polishingi it is desirable to apply the 
rubber to the work in a circular direction, 
observing not to do more than a square 
foot at a time/ Hub lightly till the 
whole surface is covered, Repeat the 
bpenttioftthti^e or four times, according 
to the texture of the wood. Be careful 
not to too much polish on at a 
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time, and to keep the work ficec from 
dust during the opei'ation, 

FRENCH VAHNI0H FOR 
BOOTS AND SHOES. 

Jn^fredimtsi f pint oi spirits of wine, 

5 pints of any cheap white wine, ^ lb. 
of gum-senegal powdered, 6 oz. of loaf 
sugar, 2 oz. of powdered galls, 4 oz. of 
green copperas, { pint of strong decoc¬ 
tion of logwood.— Mode: Dissolve the 
sugar and gum in the white wine, and 
afterwards strain it into a pipkin; add 
the spirits of wine; set the pipkin over 
a slow fire ; let the contents get quite 
hot, but be very careful that it does not 
boil. Put in the galls, copjwiras, and 
logwood, and continue stirring it on the 
fire for five minutes. When somewhat 
cool, pass it through a muslin strainer, 
and bottle it for use. Apply it to the 
leather with a soft brosli, and leave it 
to dry. 

rkESH-BLOWN FLOWERS IN 
WINTER. 

f 

Choose some of the most perfect' 
buds of the flowers you wish to pre¬ 
serve, such as are latest in blooming 
and are ready to open; cut them ott 
with a pair of scissors, leaving to c^tch, 
if possible, a piece of stem about three 
inches long; cover the end of the stem 
immediately with sealing-wax, ,and 
when the buds are a little shrunk.and 
wrinkled, wrap each of them up se-. 
parately in a piece of paper, perfectly 
clean and dry ; then lock them up in a 
dry box or drawer, and they will keep 
without corrupting. In winter, or at 
any time, when you would have the 
flowers blow, take the buds at night 
and cut off the end of the stem seale<l 
with wax, and put the buds into water 
wherein a little nitre of salt has 
been diffused; the next day you wilt 
have the pleasure of seeing the buds 
open aird expand themselves, and the 
flowers display their most lovely colours 
and breathe their agreeable odours. 

FRESH PROVISIONS, TO PRE¬ 
SERVE. ^ 

I,ct the substance to lx*, preserved he 
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first somewhat parboiled, the bones 
being previously removed. Then put 
the meat into a tin cylinder, fill up the 
, vessel with broth, and solder on the lid, 
in which there must be made a small 
hole. When this has been done, let 
the tin vessel thus prepared be placed 
in water, and heated to the boiling 
point, to complete the cooking of the 
meat; the hole of the lid is now to be 
closed with solder while the air is rush- 
i ing out. The vessel must then be al¬ 
lowed to cool, and from the diminution 
of volume in the contents, in conse¬ 
quence of the reduction of temperature, 
both ends of the cylinder are pressed 
inward and become concave. All kinds 
of animal food may be preserved in this 
way,—beef, mutton, veal, and poultry, 
roasted aiid boiled. 

PBOST-BITES. 

Keep the patient away from the fire; 
administer some warm brandy-ai^fd- 
water, or other stimulants ; rub the 
parts frost-bitten with snow until circu¬ 
lation in .some degree returns; then use 
dry rough clotlis and warm flannels, 

FBOSTED MEAT. 

Meat should never be suffered to be¬ 
come frosted, as the flavour is very much 
destroyed by it, and any attempt at 
roasting a joint of meat while frosted 
is a perfect failure. If it is only slightly 
touched by the frost, it may, perhaps, 
be sufficient to leave the joint in a 
warm kitchen for an hour or two before 
it is put down to the fire; but if the 
frost has at all penetrated the meat, 
the best plan is to soak it in cold water 
for two or three hours, or until it ap¬ 
pears perfectly thawed. Vegetables 
also in frosty weather should be treated 
in the same way. They will not boil 
propetly unless thawed first 

Whore a fiuit-t^m can be con¬ 
structed and arra];i|ed ,in the manner 
ittost likely to accomplish the object 
desired, the foUpwiife provisions should 
be aur«^u!Uy attendda 


Fruit-Booixt_ 

-If the place to be built for a frait- 
room be above ground, and not a dark, 
dry, well-aired vault, as is often recom¬ 
mended, a north aspect must be selected j 
and if the room be on the top story, 
the roof of it should slope towards the 
north. The best possible covering for 
a fruit-room is thatch; but if this 
cannot be managed, or from any cause 
is deemed objectionable, let the roof 
be double; also, the outer walls of the 
room should be hollow; for, with^A 
double roof and hollow walls, the lia¬ 
bility to injury from frost will be con¬ 
siderably diminished. Though the 
fruit-room should for the most part be 
kept dark, it is desirable that there 
should be one or two small windows in 
it, and some good and simple method 
of ventilation, so that on dry days, and 
whenever necessary, the atmosphere 
may be completely changed. This is 
most important; for though it is not 
desirable to admit air unless needed, 
ventilation must never be neglected 
when the exhalations from the fruit 
have in any degree tainted the air of 
the room. Whenever there is a strong 
smell in the fruit-room, we may be 
quite sure that something is wrong. 

Let us suppose, then, a fruit-room so 
situated as described, with a north as¬ 
pect, properly roofed and ventilated, 
and of convenient dimensions for the 
size of the garden. We will say, tliat 
in shape it is a parallelogram, with its 
door or entrance in one of the shorter 
sides. A very important question now 
occurs. How can such a place be best 
and most conveniently fitted up? The 
centre should be occupied by a dresser 
running lengthv/ays to the extreme end 
of the room. This will be useful for 
resting or landing the baskets of fruit, 
as soon as they are broi^ht in from the 
orchard or garden. The underneath 
part of the dresser should be fitted up 
with drawers on one or both sides, ac¬ 
cording to the width of it, and the top 
provided with a ledge about t^vp inches 
deep on all sides, to prevent any firuit 
that may be laid upon it from filling 
off. The depth ot the drawers tnay 
vary according to ciroumstaQCe$~-8oin«i 




AND EVERY-DAY INFOnMATtON. 


Fruit Status. 

may be deep for storing very dry fruit 
one upon another ; others shallow, for 
fruit in single layers. The sides of the 
room also may be fitted up in the same 
manner, 

FBtriT STAIN'S, TO BEMOVE 
FBOH XiINEN. 

Moisten the stained jdaces with a 
little water; then hold them over a 
lighted brimstone match in such a way 
^hat they catch the fumes without burn¬ 
ing. The stains will yield to the fumes, 
and may be washed out. Avoid soap 
before the remedy is applied. 

FBtTIT-TBEES, TO CLEAB 
PBOM INSECTS. 

In three or four gallons of water, 
mix i lb. of tobacco, 4 Ib. of sulphur, 
I peck of unslaked lime. Syringe the 
trees well with this mixture, and it wdll 
efiectually destroy blight. 

FUMIGATION OF HOUSES 
AND BOOIIE^ IN INFEO- 

Tious disHapes. 

Take 6 drachms of powdered nitre, 
and the same quantity of oil of vitriol; 
mix them together (after heating the 
nitre by placing the vessel on the 
hearth), gradually stirring the mixture 
with a stick all the time. The vapour 
rises immediately. To thoroughly dis¬ 
infect a room after fever, shut up one 
or two plates of the above in it, well 
closing the doors and window.^. Re¬ 
move all articles of polished steel. 

FUMIGATION OF PLANTS. 

Tobacco-smoke is the liest thing to 
be made use of to fumigate plants. A 
few plants in a one-light box, or under 
a handglass, may easily be fumigated 
by means of a little tobacco wrapped 
up in match»paper, which is lighted at 
one end and put into the frame, which 
must be covered over with a wetted 
mat to keep in the smoke. A large 
house will require a different fVeatment. 
The best plan is to take one or more 
gaiden-pots, according to the size of the 
, house, and having dialed a hole in the 


Furniture Polish. 

side, about an inch from the bottom, to 
put a red-hot heater into each pot, and 
sprinkle lightly some tolxicco oil the 
top of it if the smoke does not come 
out fast enough, a pair of bellows may 
be gently applied to the hole. Tobacco- 
paper, which may be Iwught of any 
seedsman, is much more eccmomical 
than tobacco, and quite as efficacious. 

FUBNITUBE PASTE. 

Scrape 2 oz. of beeswax into a pot 
or basin, tlien add as much spirits of 
turpentine as will moisten it thoroughly; 
at the same time powder an eighth part 
of an ounce of resin, and add to it wlien 
dissolved to the consistence of paste, as 
much Indian red as will bring it to a 
deep mahogany-colour; sti^ it up, and 
it will be fit for use, 

FUBNITUBE POLISH. 

Ingredients: ^ oz. of gum-arabic, 
4 tablespoonfuls of vinegar, i pint of 
cold linseed-oil, I oz. of turpentine.— 
A/ode; Dissolve the gum in the vinegar, 
and mix in the other ingredients; spread 
this mixture over the furniture, let it 
remain for twelve hours, then rub it off 
with soft linen clotlis, and repeat the 
process till a good polish is obtained. 

Anothery for mahogany dining-tables. 
—Ingrcdierds : i pint of cold-drawn 
lin.seed-oil, fourpennyworth of alkanet- 
root, twopennyworth of rose-pink.-^ 
Mode: Mix these well together, stirring 
them frequently, for twelve hours, with 
a piece of rag; rub some of it all over 
the surface of the table, and, after an 
hour or two, polish it off with soft 
linen cloths. This, if repeated, will 
give a deep fine colouring to the 
mahogany. 

Another.-^Ingredients: I part of al- 
kanet-root, 6 parts of linseed-oil, 6 parts 
of turpentine, j part of resin, and 16 parts 
of beeswax.— Mode: Colour The oil 
with the alkanel-root, When suffici¬ 
ently coloured, pour off the oil on the 
bruised resin and beeswax. Apply heat 
and mdt them; then stir in the tur¬ 
pentine ; warm before using; smear 
tlic furniture all over with, the poU^i* 
and finish off with linen rags. 
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Furriugs in Pipes. 

Another,—Ingredients : I part of 
all(anet*root, 4 parts of shellac, 16 
parts of linseed-oil, 2 parts of tur¬ 
pentine, 2 parts of beeswax.— Mode: 
Steep the alkanet-root in the oil over 
the nre to colour it; when .sufficiently 
coloured, pour off the oil; powder the 
shellac and cut up the Iweswax, and 
melt them in the oil, also over the fire; 
while warm stir in the turpentine. Put 
the polish on with a piece of woollen 
cloth, and polish off with soft linen 
rags.. 

Another.—Ingredients : 15 oz. of 

white wax, i oz. of yellow resin, i 

? uart of spirits of turpentine.— Mode: 

*owder the re.sin and ait up the wax ; 
pour the turpentine upon them, and 
set them covered over by the fire till 
melted; put the polish on with a 
woollen cloth, and finish off with linen 
tags. 

Another, —Mix l gallon of linseed- 
oil, 12 oz. of aUsanet-root, and 2 oz. of 
rose-pink. 

Another. —Dissolve by a little heat a 
little beeswax (yellow) in oil of turpen¬ 
tine, till of the consistence, when cold, 
of a thick jelly ; a little red ochre may 
be mixed with it. 

FUBBINGS IN HOT-WATEB 
PIPES. 

To prevent the fur, that' is the scale 
or lining crust, which so frequently 
chokes up hot-water pipes, dissolve in 
the water some sal-ammoniac (muriate 
of ammonia) at the rale of 1 oz. to 
every 60 ^Ilons of water tused. Do 
this twice a year, in October and April. 

FNES, TO FBESEBVE. 

Any of the following recipes may be 
used.— I. Lay up along with furs to 
1 ^ preserved a tallow candle.—2, Take 
bulT the furs from the drawer, &c., 
ilequently, beat them well, expose 
them to the air, and scent the box 
where th^ are kept either with spirits 
epf tuipdnri^e, campl^r, Russia leather, 
or icieoar-wopd.'-~3. iPepper them well 
before putting them away.—4. Wash 
them over with |i v<|y w'cak solution of 
.corrosive! ^ublimat^ If th^s solution 


Gargle for Belaaced Throat. 

leave a white powder on the fur when 
diy, it is too strong: ro grains to the 
‘ pint will be enough. 

GALVANIZED IRON. 

Clean the .surface of the iron, per¬ 
fectly by the combined action of diluted 
acid ana friction; plunge it into a bath 
of melted zinc, and stir it about till it 
is alloyed superficially with this metal; 
then take it out and immerse it in a 
bath of tin, such as tinplate-makers 
use. The tin forms an exterior coat of 
alloy. When the metal thus prepared 
is exposed to moisture, the zinc is said 
to oxidize slowly by a galvanic action, 
and to protect the iron within it from 
nisting ; by this means the outer tinned 
surface remains for a long time per¬ 
fectly w'hite, in circumstances under 
w’hich iron tinned in the usual way 
would have become brown and covered 
with rust. 

GAME. 

Game of any kind which has been 
kept too long t*' be pleas.ant, which is 
frequently the case with grouse, may 
be very much improved by being place<l 
for a night in milk, so as to .soak 
thoroughly, after they have been picked, 
drawm, and washed clean in wamr 
water. The game will cook a great 
deal better for tlic soaking, and the 
high flavour be much diminished. 

GAPES IN CHICKENS. 

This very common and fatal com- 
laint in chickens may readily be cured 
y giving them small pills of dough 
thoroughly impregnated with soft soap. 

GABGLE FOB BELAXED^ 
THROAT. 

Take a pint of port vrine in a jug, 
and stir it up .with a red-hot poker; use 
the wine afterwards as a gargle. 

Another .—^Two tablespoonfuls of 
port wine, I tablespoonml of honey, 

1 iabfcspoonful of lemon-juice, i pint 
of sage-tea. 

Another .—One wineglass of port 
wine put into 4 pint of very thin oat- 
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O-arnisMng. 

meal gruel. Both these gargles will be 
found excellent. 

GABNISHIWa. 

The agreeable effect of a dinner and 
dessert depends much upon good taste 
in garnishing. In the summer flowers 
can be had for the purpose, and no¬ 
thing looks better j but in winter it is 
frequently difficult to find anj^thing to 
set offdislies. Horseradish and parsley, 
and variegated cuily kale, ought to be 
had all the year round with a little 
good management on the jiart of the 
gardener; but when these fail there is 
little else but holly and laureslinas to 
supply theii place. PVosted holly-leaves 
have a good effect: they can be made 
at any time, l>ut arc most suitable for 
winter, when fiesh flowers are not to 
be had. A good recipe for making 
them will be found in M rs. Beclon’s 
** Dictionary of Cookery,”—“Holly- 
leaves.” 

GEESE. 

In old birds the bills and feet are red, 
in young ones they are yellow. When 
fresh killed, the feet are pliable; when 
long kept, they become quite stiff. 

GBBMAN METHOD OP BLACK¬ 
ING LEATHER. 

Take 2 lb. of bark of elder, and the 
same quantity of the filings of rust of 
iron ; steep them in 2 gallons of river 
water, and put them in a cask or 
earthen vessel, closely stopped. After 
this has thus stood two months, pul to 
the liquid, when well pressed out, I lb. 
of powdered nut-galls and ^ Ib. of cop- 
pera.s, and then, after stirring it over a 
good fire, press out the liquid, with 
which the leather is to be three or four 
times brushed over, when it will become 
of an excellent and durable black. 

GERMAN PUBNITUBE-GLOSS, 

, JngredmUs: J lb. yellow wax, i oz. 
black resin, 2 oz. of oil of turpentine.— 
•' Cut the wax into small pieces, 
and melt it in a pipkin, with the resin 
pounded very fine. Stir'in gradually, 
while these two pigredients are quite 
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warm, the oil of turpentine. Keep this 
composition well covered for use in a 
tin or earthen pot, A little of this 
gloss should be spread on a piece of 
coarse woollen cloth, and the lurniturc 
well rubbed with it; afterwards it 
should be polished with a fine cloth. . 

GERMAN PASTE, useful Pood for 
Singing-birds. 

Take i pint of pca-flour, in which 
rub a new-laid egg; then add 2 oz. of 
fresh lard and 3 oz, of honey or treacle; 
continue to rub this well, so as to pre¬ 
vent its being in large lumps; when got 
to a fine powder, put it into a clean 
earthen pipkin,, and place it over a 
slow and clear fire, until warmed 
thiough, stirring it all the Wliile to pre¬ 
vent its burning. When sufficiently hot, 
take it off, and pass it through a fine 
wire sieve; then add about 2 oz. of 
maw-seed, and if hempseed is thought 
essential, give the small Russian whole, 
in preference to the common sort 
bruised, as it only tends to bring on the 
husk or dry cough. Birds will eat it 
whole, and it will do them equal good, 
autl prevent nasty and troublesome 
complaints, which oftentimes stop them 
when in full song, until they bring 
ui> the small particles of the hulls of the 
bruised hempseed. 

GERMAN POLISH FOR BOOTS 
AND SHOES. 

Break into small pieces a cake of 
white wax, and put it into a tin or 
earthenware vessel j pour over it as ' 
much oil of turpentine as will cover it; 
clo.sely cover the vessel, and let it stand 
during twenty-four hours. During this 
interval the wax will have dissolved^ 
and with the turpentine have^fdrmed 
a paste. With this incorporate ^ mttch 
fmdy-powdered animal charcoal as will 
impart to the mixture an intensely black 
colour. When required for use, tafce 
out a little on the point of a knife, and 
with a brush rub it into the boots, pre* 
viously cleaned from dirt. bfi of 
turpentine will evaporate, leaving the 
wax upon the leather, jn tfad fbrih of a 
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_ _ Germim Silver. _ 

fine rich varnish. Should the coroiio- 
sition become loo diy, it may at any 
time be moistened by the addition of a 
little oil of turpentine. 

GBBMAN SILVER. 

Articles of this material are not so 
much used as they were. Electro-plated 
goods are not much dearer, and look at 
all times far better. Any plate-powder 
us^ frequently will serve to keep clean 
artici<» of German silver; but, as the 
material easily tarnishes, it requires a 
great deal or cleaning. When very 
much discoloured, it should be washed 
in a mixture of ^ pint of vinegar, in 
which are dissolved i oz. of alum and 
4 02, of cream of tartar, with i pint of 
boiling watey added. 

GERMAN YEAST. 

Take brewery or, wliat is better, dis- 
tillerjr yeast, and filter it through a 
muslin or .silk .siewe into a tub or vat 
containing about /our or five times the 
quantity^ of cold spring water. Tlie 
water must be as cold as possible; and, 
in si$s^ijhsr, ice should be mixed with it. 
As .'SDC^as the yeast is put into the 
wat^, the whole must be well stirred 
up with a broom or whisk, until it is 
thoroughly mixed and has a good foam 
or heaa upon it. Then leave it till quite 
settled and the water becomes clear. 
As soon as this is the case, draw the 
surface-water gently off, so as not to 
disturb the settled substance. The tub 
used should have cocks at dilfevent 
heigh|s, to allow the water to be drawn 
off gailly by opening the highest Cock 
first; This done, pump the tub full of 
cold water^ and stir it up again as be- 
fom. Let.it settle, again draw the water 
oil, and repeat the operation until the 
water becomes tasteless and clear—that 
is,' 'till the water has cleansed the yeast 
of all its bitterness. Then add to this 
settled substance, forj,every i? gallons 
of yeast uSIed at first, ^ oz. of carbonate 
of ammonia and i of bicarbonate 
of soda, whii?h (diouldlbc Previously dis* 
solved y'pini' of fold water. Mix 
this withtho ^ttrifiedfi^t; «hi|leave it 


Oilding for the Edges of Books. 

in this state for a night—that is, for 
twelve or fourteen hours. After this, 
pump cold water again into the tnb, stir 
it well as before, and when settled draw 
it off for the last time. The yeast in its 
.settled state must now be emptied into 
a clean linen bag, tied up, and placed 
between two boards large enough to 
cover the bag. Apply a gentle pressure 
to these boaids, so that the yeast may 
be gradually freed from water and re¬ 
duced to a substance like bread paste or 
dough. In this state it may be formed 
into cakes and kept for u^. The 
whole process should be conducted in 
a very cool place, and the yeast, when 
made, kept cool also. 


GILDING FOR THE EDGES 
OF BOOKS. 

The gqld applied to die edges of 
books is in the same state as for various 
ornamental purposes; namely, an ex¬ 
tremely thin leaf. Before the case or 
cover of the book is quite finished, the 
volume is to be struck forcibly against 
the back so as to make the fore-edge 
fiat instead of concave. It then must be 
placed in a press, with the exposed 
edge uppermost The edge is to be 
scraped smooth with a piece of steel, 
and coated with a mixture of red chalk 
and water. The gold must be blown 
out from small books, and spread on a 
leather cushion, where it is cut to the 
proper size by a smooth-edged knife. 
A camel-hairj'iencil is to be dipped into 
white of egg mixed with water, and 
with this the partially dry edge of the • 
book is to be moistened j the gold must 
then be taken-on a flat kind of 
brush, and applied to the moistened' 
edge, to which it instantly adheres. 
When all the three edges have been 
gilt in this way, and allowed to remain 
a very few minutes, the workman should 
lake a burnisher formed of a very 
smooth piece of tard stone (usually 
bloodsione\ and, setting the end of the 
handle against his shoulder, mb the 
gold very forcibly, which will give it a 
high degree of polish. 
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GILDING FOB CHINA AND 
GLASS. 

Ingredients: z parts gold powder, 

1 part borax, turpentine. — Mode: Mix 
the gold powder and borax to working 
consistence with the turpentine. With a 
camehhair brush apply this to the 
surface to be gilded, and when dry heat 
the article in a stove until the borax 
vitrifies; then burnish the gilding. 

GILDING ON GLASS AND 
CHINA, AND ENAMEL- 
LINd. 

The tools required for this are as 
follows :—Gilder’s cushion, gilding- 
knife, camel-hair gilder’s tip Jcottan- 
wooi is best), camel-hair pencils; also 
a tin dipper, containing water, 2 
parts; new mm, I part; and 2 
grains of isinglass dissolved by heat in 
the liquid. «.<'Use this solution cold. 
Clean the glass on both sides, make a 
design on the glass with soap sharpened 
to a point; place the design, face down¬ 
ward, on clean paper, having cut the 
gold-leaf to the design roughly, and 
wet the glass over the design with a 
camel-hair pencil; lift the gold with 
the lip-brush, and place it on the welted • 
glass over the design. Continue the 
process till the design is covered; then 
place the glass aside to diy; in about 
two hours afterwards, with the c.amel- 
hair pencil, coat the gilding once over 
with the same liquid, and.again dry it. 
When dry, smooth the gilding gently 
with fine cotton-wool, free from rough 
particles. Then regild as before, and 
finish in like manner. Transfer the 
design on the gold side by any mode 
tlu^ will be free from grease; then 
remove the superfluous gold; with a 
boxwood point make the ^ges perfect, 
and keep the point sharp and clean. 
Take white paint in oil, or weak gilder’s 
whiting, and coat the design all over^ 
one coating after another, until the sur¬ 
face is rendered opaque. Each coat 
should be dry before the otheris applied. 
The reverse side will appear, by reason 
6f the transparency of the glass, to have 
a h^ polish. If gUder^s sue or whiting 


Gilding Glass, Ao. 

is used, it should be weak, as that will 
inci'ease its whiteness : by using oil 
paint the work done will, be water¬ 
proof. Gilding on China is done as 
above (no paint or .soap used), and is 
rendered waterproof by coating the sur¬ 
face with white shellac varnish. Tw9 
coats may be applied, but while it.is 
moist the work must l^e subjected to 
about 90“ of heat* or the varnish will 
become milky, and the design obscure. 

GILDING GLASS AND FOBOE- 
LAIN. 

Dissolve in boiled linseed-oil' an 
equal weight either of copal or amber, 
and add as much oil of turpentine as 
will enable you to apply the compound 
or size thus formed, as thin as possible, 
to the parts of the glass inttinded to be 
gilt. The glass is .to be placed in a 
stove till it is so warm as almost to 
bum the fingers'when handled. At 
this temperature the size becomes • ad¬ 
hesive, and a piece of leaf gold, applied 
in the usual way, will immediately 
slick. Sweep off the superfluous por¬ 
tions of the leaf; and when quile cold 
it may be burnished, taking dare to 
interpose a piece of India paper between 
the gold and the burnisher. It some¬ 
times happens, when the varnish is not 
very good, that, by repeated washing, 
the gold wears off; on this account the 
practice of bunting tt in is usually had 
recourse to. For this purpose, some 
gold powder is ground with borax, and 
in this state applied to the clean sur¬ 
face of the glass by a camel-hair 
pencil; when quite dry, the gl^i^s is 
put into a stove, heated to about the 
temperature of an annealing ov^ i the 
gum bums off, and the t>orax, by vitri¬ 
fying, cements the gold with great firiti- 
ness to the glass; after which it ittay 
be burnished. The gilding opon • 
orcelain is, in like manner, fixed by 
^t and the use of borax; and this 
kind of ware being neither transparent 
nor liable to .soften, and thus to be in¬ 
jured in its form in a low red beat, is 
free from the risk and injjiiry sidiidi the 
finer and more fiisibk^Jdhdsnf glass are 
apt to sustain irom^cb treatnK^t 
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QXLDma ON METALS. 

Ingredients i Pure goM, 5 drachms j 
pure copper, i drachm; aqua.regia, 
10 ox. Dissolve the gold and copper 
in the aqua regia; soak clean i‘ags in 
tin's solution, dry and then burn them j 
collect'carefully the ashes, which contain 
the gold in a st.ate of minute division. 
Apply this powder, by friction, with a 
piece of cork moistened by salt .md 
water, to the metal ai tides, which should 
pieviously have been well cleaned and 
polished. Soon after the gilding is put 
on, the articles nni‘«t be biumshcd with 
a bloodstone burnisher. 

The article to be gilt being either 
copper, brass, or silver, is first made 
quite bright, then it is rubbed over 
with amalgtim of gold. This vill ad¬ 
here to the surface. The next part of 
the process is to put the article gill 
into an oven, that the quicksilver of the 
amalgam may be evapoiated. The 
gold is now left as a black powder, 
which requires only rubbing over with 
a stiff long-haired brush, and after¬ 
wards to be washed with vinegar-anU- 
waler, and lastly, with water only. 

GILDING, TO CLEAN. 

Rettiove all dust with a soft brusli; 
then wash the gilding lightly and rapidly 
with warm water m which an onion 
has been boiled. D17 it by rubbing 
with soft cloths. 

GILDING UPON SILK, SATIN, 

ico. 

Ingredients: l part of nitro-muriate 
of gold in solution, 3 parts of distilled 
water.Mix these two ingre¬ 
dients, and, with a brush dipped in 
the fluid, trace ont the pattern or de¬ 
sign required upon the silk. While 
the pattern or design is still wet, ex¬ 
pose it to a stream of hydrogen gas 
through a funnd dr otherwise ; then 
wash the silk in clean water, and ^the 
gUdiitg wHl be eoin|>lete. 

.WOODEN 

FEAltBa, i 

Mcderitdi ' Stiff |si#e (oil^old-size), 
^M-leafi'ai4 bi?ttsheS^ieglass, 
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Gin Punota. 

water, and a little saffron. — Mode .- 
Melt some stiff size, and rub the frame 
to be gilded very lightly all over with 
it. When dry, take oil gold-size and 
nib the frame very thinly over with this 
also, using a stiff brush, and taking care 
that no part is omitted. When the oil 
gold-size is almost dry, then, with a 
proper brush, take the gold-leaf from 
the wash-leather cushion and lay it on 
the frame. Kub it .011 gently with a 
soft hog’s-hair brush, and, when quite 
dry, finish the process by washing the 
M'ork over with isinglass-water scalding 
hot, in which a little saffron has been 
dissolved. The isinglass should not 
boil, and the brash used must be a very 
soft one. 

GILT COBNICES, TO CLEAN. 

Wash them well with warm milk, and 
polish them with a soft wash-leather. 

GILT PKAMES,TO BBIGHTEN. 

Take sufficient flour of sulphur to 
give a golden tinge to about pint of 
water, and in this boil 4 or 5 bruised 
onions, or garlic, which will answer the 
same purpose. Strain off the liquid, 
and with it, when cold, wash, w'ith a 
soft brush, any gilding which requires 
restoring, and when dry it will come out 
as bright as new work. 

GILT PICTUEE-PBAMES, TO 
BE VIVE. 

- Beat up the white of eggs with 
chloride of potass or soda, in the pro¬ 
portion of 3 oz. of eggs to 1 oz, of 
chloride of potass or soda. Blow off 
as much dust as possible from the 
frames, and paint them over with a soft 
brash dipped ip the above mixture. 
They will immediately come out frbsh 
and bright. 

GIN PUNCH (FruAcateUi’s Ho- 
oipe). 

Half a pint of old gin, a gill of ma¬ 
raschino, the juice’ of ^ lemons, the 
rindisif h^f a lemon, 40Z. of syrup, a 

? uart botUe nf G^man seltzer-water, 
ce well, 
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Gin Sling. 


QIN SLINGf an American Drink. 

Jn^^edknts: 2 slices of lemon, 3 or 
4 lumps of loaf sugar, shavings of ice, 
1 wineglass of gin.— Mode: Put the 
slices of lemon into a tumbler with the 
.sugar, fill up with broken or shaved 
ice, add the gin, and, as the ice melts, 
drink through a straw. 

OINGEB-BEEB. 

Ingredienis: oz. of sliced ginger, 

I OT.. of cream of tartar, i lemon sliced, 

1 pound of while sugar, i gallon of 
boiling w'ater, i tablespoonful of yeast. 
— Mode: Put the ginger, cream of tartar, 
lemon, and sugar into an earthen 
vessel, and pour the boiling water over 
them ; cover the vc.ssel over, and when 
cool add a tablespoonful of yeast; let 
it stand till the next morning, then 
skim and bottle it. In three day.s it 
will be fit for drinking. 

Another. — Ingredients: I gallon of 
water, l pound of loaf sugar, 1 o/.. of 
powdered ginger, i lemon, i oz. of 
cream of tartar, i tablespoonful of yeast, 
— Mode: Boil the water and pour it over 
the sugar, ginger, and the peel of the 
lemon cut fine. Cover over the vessel 
and let it stand six hours; then add 
the cream of tartar, the juice of the 
lemon, and the yeast. Three horn's 
after this bottle it, and tie the corks well 
down. In a warm situation it will be 
fit for use in twenty-four hours. 

Another. — Ingredients : I gallon of 
water, ioz, of white ginger sliced, i lb. of 
loaf sugar, 2 lemons, 1 dessert-spoonful 
of good yeast.— Mode: Boil the ginger 
and sugar in the Avater for ten minutes; 
pour this, quite hot, upon the strained 
juice of the lemons and the peels sliced 
quite thin; let all stand till nearly cold; 
tnen add the yeast. After twelve hours 
bottle and cork. It will be ready for 
u§e in two days. 

Another. —Two gallons of ginger* 
beer may be made as follows :—1. Put 

2 gallons of cold water into a pot upon 
the fire; add to it 2 02. of good ginger, 
braised, ana a lb. ot brown white 
sti^ar; let all this come to the boil, 
and continue boiling for about an hour j 


_Ginger Wine. 

then skim the liquor, and pour it into 
a jar or tub, along with r sliced lemon 
and ^ oz. of cream of tartar. When 
nearly cold, put in a teacupful of yeast 
to cause the liquor to work. The beer 
is now made, and, after it has worked 
for twO days, strain it and bottle it for 
use. Tie the corks down firmly. 

Another.—Ingredients: White sugar, 
20 lb.; lemon or lime juice 1802.; honey, 
j lb.; bruised ginger, 22 oz.; water, 18 
gallons. Boil the ginger in three gallons 
of water for half an hour; then add the 
.'iigar, the juice, and the honey, with 
the' remainder of the water, and strain 
through a cloth. When cold^ add the 
white of I egg and { oz. of essence of 
lemon : after standing four days, bottle. 
Tins yields a verysuperiov beverage, and 
one which will keep for many months. 

The folloAving recipe is for making a 
veiy superior ginger-beer. The honey 
gives it a peculiar softness, and from 
,not being fermented with yeast, it is 
less violent in its action when opened ; 
but the beer so made requires to be 
Ivcpt a longer time than usual belme 
use.—While sugar, 5 lb. ; lemon-juice, 
I of a pint; honey, i lb.; ginger bruised, 
5 oz,; water, 4^ gallons. Boil the ginger 
in three quarts of water for half an 
hour; then add the sugar, lemon-juice, 
and honey, with the remainder of the 
water, and strain through a cloth; when 
cold, add a quarter of the. white of an 
egg and a small teaspoon fill of essence 
ol lemon; let the whole stand four 
days, and bottle: this will keep many 
months. This quantity will make one 
hundred bottles. 

GINGBB PLASTBB, FOBPAOB- 
AGHE, an Exoelleot Bemedy. 

Cut a piece of paper the size of the 
cheek, and .steep it in a little brandy; 
when quite soaked, dust the paper well 
over with finely-powdered or grated 
ginger ^ put it on to the face, and let 
it remain till dry. Repeat the applica¬ 
tion if necessary. The ginger will qot 
irritate the skin. 

GIEGEB WINE. WHBE SOIfB» 
TO BBSTOBE. 

Clean some oyster-shells, calcine 
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them in an oven until quite white, 
pound them into small pieces, remove 
the bung from the cask and pul them 
into it. After a time, all acidity will 
be removed, and the flavour of the wine 
restored. 

QLASS CHIKIS^YS OF I1AMF8, 
TO OLEAIT. 

It is very necessary that the chimneys 
of lamps be kept clean and bright, 
otherwise they will greatly interfere 
with the amount of light. The glass 
chimney-brush answers its purpose ad¬ 
mirably, and, if used daily, and itself 
kept well cleaned by occasional washing 
in soda-and-waler, there will be little 
trouble with the chimneys. Should 
they, from neglect, become very much 
stained and'spotted, the stains or spots 
may be removed by soaking them in 
weak vitriol-and-water, or by rubbing 
them gently with the finest sand-paper 
under water. 

GLASS FAINTma. 

Tire producing a transparent pattern 
on the semi-opaque surface of ground 
glass is as follows : Having determined 
on the kind of window which is to be 
made, and the size of its panes, cut out 
in drawing-paper the shape of the pane 
or pane^ and sketch the pattern on this 
paper with Indian ink in clear distinct 
lines. The pattern should be some- 
thii^ bold and artistic: a scroll, any 
variety of star, or style of diamond, or 
lattice-work j or groups of vine-leaves 
and grapei^ or oak-leaves and acorns; 
or mottoes, or initials in old English 
letters* It is by no means necessary 
that all the panes should be alike in 
pattern or in size; diversity in these 
points, if tastefully managed, being an 
Improvefnent rather than an injury to 
the effect When the-pattern is drawn, 
lay the pane of ground glass on it, with 
the rdugh or ground ^de upwards, and 
with ahneeaibebhair^encii, nroistened 
in oopid vandshi tra^e the outlines of 
the puttem m to the masat. This done, 
remove thejaane of m|aas bn to a sheet 
of ptu« white paper, Jvhich wtl|.eiiable 
the trat^ to be and with 


_^laee Paintine._ 

appropriate brushes, put in the shading 
and the clear parts, and perfect the 
pattern. Wherever it is intended that 
the glass shall be clear, there with copal 
varnish fill up the space, as every touch 
of the'varnish clears the glass; the 
untouched portions, by retaining their 
whitish, semi-opaque appearance, serve 
as a background and throw up the 
l>altem. The varnish used should be 
obtained at an artist’s colourman’s, and 
should be as clear and devoid of colour 
as possible. The camel-1 lair pencils 
should only be moistened with it, for, if 
loaded or saturated, tliey are apt to 
make blots, or jagged uneven outlines 
and strokes; enough varnish to render 
the glass transparent, but no more than 
enough, is to be laid on, or the pattern 
will look rough and unequal, instead of 
smooth and even. A phial of spirits of 
turpentine should be standing by, in 
which the camel-hair pencils may be 
washed before they begin to dry; for if 
suffered to dry, or if put away with any 
varnish on them, they harden, and be¬ 
come useless. They must, therefore, 
be immediately well washed in spirits 
of turpentine, and then carefully wiped 
in a soft rag or an old silk handkerchief. 
When the pattern has been duly elabo¬ 
rated, in the manner described, the 
pane of glass must be set aside for eight 
or ten hours, in a warm, dry place, 
where nothing is likely to touch it, and 
where dust cannot settle upon the sticky 
surface. After it has thus had time to 
dry, slowly and completely, it must be 
immersed in clear cold .spring water for 
five or ten minutes, and then be placed 
on edge to drain itself. If the varnish 
is good, the pattern will now be fimly 
set, and stand out in clear relief on the 
semi-opaque ground. Exposure to 
moderate heat will turn the transparent 
parts of the glass from ciystal-wnite to 
orange-brown; but this is an operation 
requiring great care, as too great heat 
will often split the glass, or, at leas^ 
render it yeiy brittle. The cake water¬ 
colours are those used for this trans¬ 
parent painting. We need not add 
that the best will alone prodnee stuiih. 
effects as will confer pleasure. ./Those 
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Glaaa Powder. 

which are opaque must be avoided. 
The following, will\, the combinations 
they are capable of producing, will be 
found sufficient for most piirjioscs: 
Prussian blue, ultra-marine, indigo, 
gamboge, yellow-lake, scarlet, or 
crimson-lake, Vandyke-brown, madder- 
brown, aud ivoiy-black. The greens 
must be made by combining gamboge 
with one of the blues; as alnutet all 
the cake-greens, except verdigiis, are 
o}>aqae. 

GLASS POWDEB. 

To reduce glass to a fine powder, 
first heat it in a furnace to a slightly 
red heat; then throw it into cold 
water for a lew minutes; dry it, and 
after this prepaialiou it may readily be 
beaten to a fine powder. 

GLASS STOPPERS, TO 
LOOSEN. 

Put one or two drops of sweet oil 
round the stopper, close to the mouth 
of the bottle; then put it a little dis¬ 
tance from the fire. W hen the detanlcr 
gets warm, have a wooden instrument 
with a cloth wrapped tightly round it; 
then strike the stopper, lust on one side, 
then on the other; by peisevering a 
little while, you will most likely get it 
out. Or you may lay the bottle in 
warm water, so that the neck of the 
stopper may be under water. Let it 
soak for a lime, then knock it with a 
wooden instrument as before. 

GLASS, TO OUT. 

It is not generally known that glass 
may be cut, umfer ttw/cr, with a strong 
pair of scissors. If a round or oval be 
required, take a piece of common win¬ 
dow-glass, draw the shape upon it in a 
black line; sink it with your left hand 
underwater as deep as you can without 
interfering with the view of the line, 
and with your right use the scissors to 
cut away what is not required. 

" Another. —Dip a worsted thread in 
of turpentine, and tie it close 
rounv the glass where it is intended to 
beimi then set fire to the thread, and, 
while it is burning, plunge the glass 


into cold water, or well wet the thread 
with it. The glass will break easUy in 
the direction ot the thread. 

GLASS, TO STAIN. 

In all compositions for staining glass, 
silver is au essential ingiedient. To 
prepare nitrate of silver lor glass-stain- 
mgs, dilute nitric acid with three times 
its bulk of distilled water. Place this 
in a glass vessel, and add to it puie 
silver m small pieces until the acid will 
take up no more. Let this stand for 
some tune, and then pour off the clear 
solution. I'his solution is the nitrate 
of silver required. Next, attend to the 
following directions, which will pto- 
diice the different preparations of silver 
reijuired in the formation of the dif¬ 
ferent colours. There are seven of 
tliL'sc piejiarations. * 

No. 1. Add to a solution of common 
salt some nitrate of silver, diop by 
dro]): this will give a white precipitate, 
wlyeh must be washed in hot walt*rand 
dried. 

No. 2 . Dissolve subcarbonate of 
soda in water, and add nitrate of silver 
in the same way as before. Wash and 
dry. 

No. 3. Dissolve subcarbonate of 
potash, and proceed as in No. 2. 

No. 4. Dissolve phosphate oi soda 
in water, and pioceed as in No. 2. 

No. 5. 'I'ake a piece of silver rolled 
into thin plates, and place them in a 
crucilile containing sulphur. Heat the 
crucible, which will cause the sulphate 
to melt and bum away. When the 
flame has ceased, add more sulphur, and 
bum it away as before. Then remove 
the silver from the cmcible, and heat it 
red-hot in a muffle; it will now be very 
brittle, and may be easily reduced to a 
powder for use. 

No. 6. Place a rod of metallic tin in 
a diluted solution of nitrate of silver. 
Scrape off the precipitated silver, wfisli 
it in warm water, dry and gi'hid it. 

No, 7. Use a rod of copper instead 
of tin, and proceed precisely as in 
No. 6. 

We now give the method of preparing 
the colours, using the prepwation of 
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silver according to the numbers given 
above, which will save much repetition. 

Yellow. —In prepaiiiig yellow, take 
I part of silver preparation No. 2, i 
pait yellow-lake; mix and gtind well 
with oil of turpentine, and lay it on thin. 

Silver No. i, i pait; white clay, 3 
parts; oxide of zinc, 2 parts; oxalate 
of iron, 3 parts. I/Ct the silver be 
ground fiist in water with the zinc, and 
then add the other ingredients. J.ay 
llus on thick. Silver No. 3, l pait; 
yellow-lake, I pait. Orind them in 
spirits of turpentine and oil, and hay the 
mixture' on verj' thin. Silver N(;. 4, i 
part; yellow-lake, i part; white clay, 
4 part. Giind as before, and hy the 
mixture on thin. 

Orange.— Silver No, 6, i part; Ve¬ 
netian red and yelhnv oclue washed 
and calcined red, 2 parts. Siher No. 
7, I part; Venetian red and yellow 
ochre, 1 pait. llolh these shades me 
mixed with spirits of turpentine, and 
laid on thick. 

Silver No. 5, i part; brown 
oxide of iron, i pait. Grind with tin- 
pentine and oil, and lay on thick. 
Antimonial silver, i part; colcothar, 
I part. Grind as before, and lay on 
thick. 

Having preared the above colours, 
we may now proceed to stain the glass. 
Obtain glass of as clear a nature as 
]j)ossible; clean it well, and trace upon 
it with Indian ink the outline of the 
riesign intended to be stained ; then, 
having brought the colour as fine as 
possible by grinding with oil of turpen¬ 
tine, add a httle oil of spike lavender, 
and cover the required parts with this 
composition. When it has become d ry, 
work out the colour with the point of a 
stick and a graver from those parts that 
are not intended td be stained. The 
depth of the stain depends partly on the 
heat of the furnace used fot burning in, 
and on the time of the exposure of the 
glass in it ' ThU, Jhough easy enough 
to be.acqtdred by practice, cannot he 
made the subject of ■wijtten directions. 
The pieces cf gla# must be carefully 
dried, and phdeed In the fumautj; when 
tlie latter is modeiftely waHr. * 


Glno. Liquid. 


GLOVES, TO DYE A BBAUTI- 
PUL PUBPLB. 

Boil 4 oz. of logwood and 2 o*. 
of roche alum in 3 pints of soft 
water till half wastecl. Let it stand 
to be cold, after straining. Let the 
gloves be nicely mended; then with a 
buisli do them over with the dye, and 
when dry repeal it. Twice is suflicient, 
unless the colour is to be vciy dark. 
When diy, rub off the loose dye with 
a coarse cloth. Beat up the white of 
an egg, and with a sponge rub it over 
the leather. 'I'he d)e will slam the 
hands, m the process, but welting 
them with vinegar, before tliey are 
washed, will take it off. 

GLUE FOR METALS. 

A good glue for metals may be made 
by mixing with sixteen jiarls of melted 
glue one pait gum-ammoniac, and 
then adding one part of sallpctie 
acid. 

GLUF, IMPERVIOUS TO 
WATER. 

If a coaling of glue or size be brushed 
over M'ith a decoction of one part of 
powdered nulgalls in twelve of water, 
reduced to eight parts, and strained, it 
becomes hard and solid. This makes 
a good coat for ceilings to whitevi ash 
on, and for lining walls for paper- 
hangings. 

GLUE, LIQUID. 

Fill a phial half full with pounded 
shellac, and pour upon it best spirit of 
naphtha, rather more thad sufficient to 
cover it. Let the phial stand near the 
fue, and shake it often till the shellac 
is melted; or, put into a bottle equal 
quantities of ]aounded glue, water, aqd 
vinegar. Let the buttle stand in 
warm water near the fire till the glue 
is diS'>olved; then add one-sixth pait 
of spirits of wine. Both these prepa¬ 
rations are very useful, and if the 
bo^es be not left uncorked, they will 
keep in a state to be used for a long 
time- , ‘ 





AND E VER y-DA V INFORM A TION 


141 


Glue Seels. 


GLUX! SEAZiS. 

This is a very interesting and simple 
way of making copies of seals, medal¬ 
lions, &c. Take a little common glije; 
dissolve it in a little water over the fire; 
pour on enough to cover the article to be 
copied ; allow it to set, and then detach 
it. The solution of glue should be 
pretty strong and stift. If weak, it 
will be too Tong setting. These casts 
may also be coloured black if required, 
by lightly brushing over them a little 
black lead. 

GNATS. 

To keep these from annoying you, 
soak a piece of rag in spirits of turpen¬ 
tine and tie it over your head ; if fishing 
or sliooting, lie the rag to your hat; or 
make an ointment of lard scented with 
turpentine, and smear the face and 
hands with it. 

GODFREY'S CORDIAL. 

Jngrediefits ; r. 9 oz. of sassafras, I 
oz. each of caraway, coriander, and 
aniseeds, 6 pints of water,— Mode: 
Simmer till reduced to 4 pints; add 
6 lb. of treacle, or coarse sugar, 
and boil for a few minutes. When 
cold, add 3 oz. of tincture of opium 
or laudanum.—2. Dissolve 4 oz. of 
opium and i drachm of oil of sassafras 
in 2 oz. of spirits of wine; mix 4 lb. 
of treacle with I gallon of boiling 
water, and, when cold, mix both solu¬ 
tions, 

GOLD AND SILVER LIQUID 
FOR VELLUM, PAINTING 
FANS, &o. 

Grind up gold or silver leaf with gum- 
water or honey in a moitar, then wash 
away the gum or honey, and use the 
powder that remains with the gum- 
water. This may be applied to any 
article with a camel-hair pencil, in 
the same way as any other colour. 

0ODD CORDIAL. 

Take of the roots of angelica, s|^d 
4 lb,; raisins, stoned, 2 lb. f coriandei* 
seeib} 4 lb;; caraway seeds and cin" 


Gold-Lace, to Clean. 

namon, each 4 lb. ; cloves, 2 oz. ; figs 
and liquorice-root, sliced, each i lb.; 
proof spirits, li gallons; water, 2 
gallons. Digest two days, and draw 
off by a gentle heat, till the feints begin 
to rise, hanging in a piece of linen 
fastened to the mouth of the worm i 
oz. of English saffron. Then dissolve 
8 lb. of sugar in 3 quarts of rosewater, 
and add to it the distilled liquor. The 
above cordial derives its name from a 
quantity of gold-leaf being formerly 
added to it, bht this is now generally 
disused. 

GOLD FIGURES UPON STB^. 

Add to a saturated solution of nitro- 
muriate of gold about a fourth part of 
sulphuric ether; shake the mixture, 
and then allow it to settle. • The ether 
will lake the gold from the acid, and 
will separate itself from it alsoj anti 
form an upper stratum in the vessel. 
Carefully pour this ethereal gold into 
another glass, and imniersc m it any 
steel uteusil that is highly polished; 
then take it out, and instantly plunge it 
into water, when the surface will have 
actpiired a coat of pure gold, the beauty 
of which may be increased by burnish¬ 
ing. You may use a pen, and draw 
figures on razors, &c., and the gold will 
remain in them as just described. 

GOLDFISH. 

Where gold-fish are kept in vessels 
in rooms, they should be in spring 
water. The water will requii'e to 
be changed, according to the size of 
the vessel or the number of fish kept 
therein; but it is not well to change the 
water too often. In a vessel that will 
hold a common-sized pail of water, 
two fish may be kept by changing the 
water once a fortnight; and so on in 
proportion. If any food is supplied 
them, it should be a few crumbs of 
bread dropped into the water once or 
twice a week. 

GOLD-LACE AND* EM¬ 
BROIDERY, TO CLEAN, 
some roche alum, and ret,luce 
the ashes to a very fiue powder. With 
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a soft brush, Apply this powder to the 
gold-lacc, &c., anci rub it gently with 
a soft clean ilannel. 

aOLD-LEAF, TO OUT. 

No difficulty will be experienced in 
cutting gold-leaf to any size or shape, 
if the book containing it be interleaved 
with tissue-paper, so that each sheet of 
gold has paper on both sides, througli 
which the cut may be made with a pair 
of scissors. 

GOIfD BING, TO BEMOVE 
FBOM THE PINGEB. 

The most simple and easy method to 
remove a gold ring which is tocr tight 
for the finger, is to rub it in one sp.it 
with a liltte quicksilver. It will soon 
break in this spot with a little pressure. 

GOIiH, TO CLEAN. 

Dissolve a little sal-ammoni.ac in 
urine; boil your soiled gold tlieieiii, 
and it will become clean and brilliant. 

GOLD VABNISH FOB 
LEATHEB. 

Take of turmeiic and gamboge, each 
14 scruple; oil of turpentine, 2 pints ; 
add se^-lacand gum-sandarac, of each 
4 02.; dragon’s blood, 4 drachms; tur¬ 
pentine, 2 oz.; pouutled glass, 4 02. 
Pour ok the clear for use. 

GOLDEN OINTMENT FOB 
80BE EYES. 

Few nostrums have done more real 
good, and held a higher reputation, 
than the celebrated golden ointment. 
There is nothing equal to it in the cases 
of sore eyes. Its composition is said to 
Isonsist of I oz. of nitric oxide of mer¬ 
cury to 8 02. of spermaceti ointment, 

^ The oxide of merettry must be of the 
finest powder, and. well worked into 
the sperhiaccti by degrees, so as to in¬ 
jure p^ed; incorporation with it. If 
the mixtare be iih|torfoct, some |ior- 
tioas of fite oiptjnetv will be too strong, 
and dangemiut to and ^ other por- 
««c| ttd endigh. ^ 


Gout Cordial. 


GOULABD LOTION. 

Dissolve I drachm of acetate of lead 
in a little vinegar, and then add a quart 
of cold spring water. 

Another.— i drachm of sugar of lead, 
2 pints of rain-water, 2 teaspoonfuls of 
spirits of wine. For inflammation of the 
eyes or elsewhere:—The better way of 
making Goulard lotion, if for the 6yes, 
is to add to 6 oz. of distilled water, or 
waterthathashccnwcll boiled, 1 drachm 
of the extract of lead. 

GOULABD POULTICE. 

htup-edicnis: Extract of lead, i 4 
di'achm ; rectified spirits of wine, 2 02. ; 
water, 12 oz. Wet the crumb of bread 
with the uiixluic. XJselul in inflam¬ 
mation. 

GOUT. 

This comjiLaint is constitutional, and 
its proper remedies are in each case best 
left to tliemedical man; when, however, 
the pain of gout arising from any local 
inflammation is very severe, it may Ijc 
relieved for a time by applying to the 
part a piece of soft rag or cotton*wool 
saturated with spirits of wine, and then 
hghtly covering the whole with oiled 
silk to exclude all air. 

GOUT OB BHBUMATISM. 

^ For this recipe an English nobleman 
■ gave 500/.— Ingredients: \ lb. treacle, 
2 02. flour of sulphur, i oz, cream of tar¬ 
tar, I lb. Turkey rhubarb in powder, 4 lb. 
ginger in powiler, 1 drachm of gum 
giiiacum in powder.— Dose: 2 tca- 
spoonfuls in a glass of warm water going 
to bed. 2 oz. of ginger may be deemed 
Sufficient. 

GOUT COEDIAL, 

Ingredients I Rhubarb, senna, cori¬ 
ander-seed, sweet fennel-seed, aiul 
cochineal, of each 2 oz.; liquorice-root 
and saffron, of each i oz.; raisins, 24 lb.; 
rectified spirits of wine, 2 galls. : digest 
for fourteen days. A dose is one table¬ 
spoonful to half an ounce. 
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Oo-irl«Qd*8 liotlon. 


aOWliAND'S LOTION. 

This is one of the best cosmetics 
known for imparting a delicate appear¬ 
ance and softness to the skin. It is very 
useful in sun-scorches, and in all cases 
where the skin is inclined to become 
hard and dry.— Ingredients: gr. of 
bichloride of mercury and i oz. of 
emulsilbn of bitter almonds. Mix these 
thoroughly, and apply the lotion when 
jrequired with a piece of soft sponge. 
The bichloride of raercurymust be used 
with care, as it is a jioison. 

Another Recipe .—Blanched bitter al¬ 
monds, 2 oz, j blanched sweet almonds, 

1 oz. ; beat to a paste, add distilled 
water i quart; mix well, strain, put 
into a liottlc, add corrosisc sublimate in 
powder, 20grs., dissolved in two table¬ 
spoonfuls of spirit of wine, and shake 
well. Used as a wash fur the skin. 
Wet the skin with it, either by means 
of the comer of a napkin or the fingers 
dipped into it, and then gently wipe off 
t\ilh a dry cloth. 

GBAPTING-WAX. 

Ingredients: Equal quantities of 

beeswax and tallow, powdered chalk. — 
Mode: Melt together the beeswax and 
tallow, and throw in .sufficient chalk to 
make it a thick paste while melted. 
Into this mixture while quite hot dip 
strips of rag or coarse cloth suitable 
to envelop the stock and Scion, which 
should be closely covered up so as to 
prevent the escape of sap, and also the 
introduction of water. 

GASSES, TO DYE. 

For pink, get some logwood and am¬ 
monia, aiwlboil them together in water; 
for ted, logwood and alum; for blue, 
indigo-blue; and all other colours that 
wilt dissolve. To keep the grass to¬ 
gether, dip it in a weak solution of 
gum-water, or put some gum-water in'' 
the dye, which will answer the same 
purpose. 

OBAVEL, STONE, AND BAINS 

IN THE kidneys; 

Chew and switlow Qccasignally small 

s 


Grea se, to Ertrao t firom Bilk. 

? ieces of very common yellow soap. 

his is a very simple, though at first a 
disagreeable remedy; but sufferers are 
strongly recommended to try it, as it 
has been known to afford tne greatest 
relief (luting acute pain and to mitigate 
the attacks. 

GBEASE, TO EEMOVE FHOM 
OOAT-OOLLABS. 

Mix twopennyworth of spirits of am- 
' monia in a pint of water, and sponge 
the collar with it, or dip a soft flannel in 
spirits of turpentine or gin, and rub the 
collar till the grease is disclmrged. 

GBEASE. TO BEMOVE 7B0H 
FLOOB-BOABDS. 

Take ^ lb. of fuller’s earth and | lb. 
of pearla^h ; make them into a paste 
with about a quart of boiling water; 
spread a thick coating of this over the 
grease-stains and leave it for ten or 
twelve hours; then wash it off with 
clean water, using .sand if necessary. 
If the grease-stains are very numerous 
and the floor very dirty, a coating may 
be spread all over the floor, and left for 
24 hours before it is washed off. In 
washing boards never rub crossways; 
but always up and down With the 
grain. . 

GBEABE, TO EXTBAGT FBOH 
BILKS, &o. 

Scrape French chalk, put it on the 
grease-spot, and hold it near the fire : 
the grease will melt, and the French 
chalk absorb it. Brush it off; repeat 
the process if necessary. In the ab¬ 
sence of French chalk, a little magnesia 
will effectually remove grease. It 
should be well rubbed in, left for a 
time, and then, placing a piece of soft 
]xiper on the spot on the wrong .side of 
the material, press it gently with a 
warm iron : whatever grease is not ab* 
sorbed by the paper, can be washed out 
with a little cold water. 


Another Recipe.-^M^ke a paste of 
I oz. of finely^owdered French ehalk 
and K oz. of finely-powdered tobacco- 
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leave therti to dry; touch the stains 
wiih the preparalion, and brush it pfl'. 
It may be us^ wet or dry. ^ 

aBsiAS£:^Bia.T.s for remov- 

lira OBEASE FROM OLOTH, 
Ao. 

Inp’edtenisi 30 parts of fuller’s eaitb, 
I part of French chalk, 20 parts of yel¬ 
low soap, l5i>artsof peailasb.— Mode: 
Make the above into a paste with spirits 
ot turpentine, and colour it if desiu'd 
with a Ktlle yellow ochre. Before the 
paste dries, cut it into small cakes. 

03EASE-SP0TS ON MARBLE, 
TO REMOVE. 

Make the followinpj mixture.— 
dients: X pkit of soft soap, 2 paits of 
fuller’s earth, I part of potash, boiling 
water.— Mcdg: Lay the mixture as thick 
as you can on the grease-spot; let it re¬ 
main for a few hours, then w’a>»h it off 
witli soap-and-watcr. Repeat the pro¬ 
cess if necessary. 

Anotjier Recipe .—Make a paste of 
powdered pipe-clay and fuller’s earth ; 
mix with strong soap lye; hay a 
thick coating of this paste on the 
marble, and pass lightly over it a 
moderately warm flat-iron until it is dry. 
Licave it for a short time, and then wash 
it off with clean water. If the max hie 
be not entirely free from grease, repeat 
the process till every stain dbapjieais- 
DiScolorisation by smoke may be 
zemoved io the saine manner. 

GREEN FXRE, 

Take 42 parts of nitrate of barytes, 
8 of sulphur, 3 of chlorate of potass, 
and 1 of lamp-black (54 parts in all). 

GEEEN paint, VERY CHEAP, 
A#t> TTSEFtJL FOR OUT- 
OF ^ BOOR GARDENING 
. PORPOSSB. 

)[ft^^tedtrtPshA Roman vitriol, 
a Ib. of pearlash, a oz, of powder of 
wltow arsenk, boi|i^ water.— Mode: 
Dhsolve the vttri<i m just suffirient 
btCHling water to tmtice it to a liquid ; 
Stir hi the otker itiiredienw,*%nd leave 


Groom. 
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the mixture the consistepfee of ordinary 
paint. The paint is^ver^ good for 
rough garden-fencing, as it sinlcs well 
into the wood and kills all insects. It 
is also useful for garddh-s^ks, 

GREEN PEA8, TO .PRESERVE 
FOR WINTER TTSE. 

Gather the peas when plentiful, shell 
them; then wash ami scald them in 
hot water. When thoioughly drained, 
put them into bottles, and fill up each 
bottle with a strong brine ; at the top 
of the bottle pour a thin layer of salad- 
oil. Cork and seal the bottles, which 
must be quite full and kept upright. 

GREEN TEA. 

A very fair substitute for green lea, 
indeed one that can haully be detected, 
may be found in a sprig of rue, or a 
few black-currant leaves. Choose 
young and tender leaves, and do not 
put too many—4 small black-currant 
leaves and i veiy small spiig of rue 
will be sufficient for a large pot of tea. 

GRIPES. 

I/ittle childieu often sufTei, especially 
in (he summer lime, gicat inconvenience 
in this way. A vciy simple remedy is 
to put a teaspoouful of bruised cam- 
way-seeds into a small phW of hot 
water, and shake them wdl. When 
settled, give a teaspoonful of this 
.solution with a dose of caibonate of 
magnesia. 

GROOM. 

The ipoom's fiist duties are to keep 
his horses in condition; but he is 
sometimes expected to perform the 
duties of a valet, to ride out with his 
master, on occasions to wait at table, 
and otherwise assist in the house ; in 
these cases, he should have tHe meao$ 
of dressing himself, and keeping bis 
' ^ clothes entirely away from the stabks. 
In the morning, about six o^clock, ojr 
rather before, the stablcis should be 
opened and cleaned out, and the homes 
fed, first by cleaning the rack and 
throwing in fresh hay, putting it lightly 
in the rack, that the horses may get it 
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out easily ; a .s|iort time aflerw'aals, 
their usual morning feed of oats shoiilcl 
be put into the manger. While this is 
going cm, the stable-boy has been re¬ 
moving the stable-dung, and sweeping 
and washing but the stables, both of 
which should be done every day, and 
cveiy comer carefully swept, in order 
to keep the stable sweet and clean. 
The real duties of the groom follow; 
where the horses are not taken out for 
early exercise, the work of grooming 
immediately commences. “Having 
tied up the head,” to use the excellent 
description of the process given by old 
Ilarrctt, “ take a eurrycomb and curry 
him all over the body, to raise the dust, 
beginning first at the neck, holding the 
left cheek of the headstall in the left 
hand, and curry him from the setting- 
on of his head all over the body to the 
buttocks, down to the point of the 
hock; then change your hands, and 
cuiTy him before, on his breast, and, 
laying your right anii over his back, 
join your right side to his left, and 
curry him all under the belly near the 
fore-bowels, and so all over from the 
knees and back upwards; after that, 
1^0 to the far side ami do that likewise. 
Then take a dead horse’s tail, ot, fail¬ 
ing that, a cotton dusting-cloth, and 
stake that away which the currycomb 
hath raised. Then take a round brush 
made of bristles, with a leathern handle, 
and dress him all over, both head, 
body, and legs, to the very fetlocks, 
always cleansing the biush from the 
dust by rubbing it with the ciinycornb. 
In the currycombing ]n-occss, as well 
as bmshing, it must be ajiidied with 
mildness, especially with line-skinued 
horses ; otherwise the tickling irritates 
them much. The brushing is succeeded 
by a hair-cloth, with which rub him all 
over again very hard, both to take 
away loose haiis and lay his coat; then 
wash your hands in fair water, and rub 
him*all over while they are wet, as well 
over the head as the body. Lastly, 
tldce a clean clotli, and rub him all over 
again till he be dry; then lake another 
hair-cloth, and rub all his legs exceeding 
well from the knees and hocks down- 


Groom. 
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ward« to his hoofs, picking and dress¬ 
ing'them very carefolly about iho fet'* 
locks, so da to remove all gravel and 
dust which will sometimes lie in the 
bending of the joints.” In addition 
to the practice of this old writer,, 
modern grooms add wisping, which 
usually follows bmshing. The best 
wisp is made from a hayband, un¬ 
twisted, and again doubled up after 
being moistened with water; this is 
applied to eveiy part of the body, as 
the bnishing had been, by changing the 
hands, taking care in all these opera¬ 
tions to carry the hand in the direction 
of the coat. Stains on the hair are 
removed by sjionging, or, Avhen the 
coat is very dirty, by the water-brush; 
the whole being finished off by a linen 
or flannel cloth. The horsecloth should 
now be put on by taking the cloth in 
both hands, with the outside next you, 
and, with your right hand to the off 
side, throw it over his back, placing it 
no farther back than will leave it 
straight and level, which will be about 
a foot fnim the tail. Put the ijpUer 
round, and the pad-piece under it, 
about six or eight inches from the fore 
legs. The horse’s head is now loosened; 
he is turned about in lus stall to have 
his head and ears rubbed and brashed 
over every part, including throat, with 
the dusting-cloth, fmishiiig by “pulling 
his ears,” whiclr all horses seem to 
enjoy very much. This done, the mane 
and foretop should be combed out, 
passing a vvei sponge over them, spong¬ 
ing the mane on both sides, by throw¬ 
ing it back to the midriff, to make it 
lie smooth. The horse is now returned 
to his headstall, his tail combed out, 
cleaning it of stains with a wet brush 
or sponge, trimming both tail and 
mane, and forelock when necessary, 
smoothing them down with a br^h on 
which a little oil has been dropped. 

Watering usually follows dressing; 
but some horses refuse their food until, 
they have dmnk: the "groom should 
not, therefore, lay down exclusive ii^les 
on this subject, but study the tempeif 
and habits of his horse. 

Exmisc .—All horses not in work 

X 
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require at least two hours’ exercise 
daily; and in exercising them a good 
groom will put them thi'ough the paces 
to M'hich they have been trained. In 
the case of saddle-horses he will Avalk, 
trot, canter, and gallop them, in order 
to keep them up to their work. With 
draught-horses they ought to be kept 
up to a smart w’alk and trot. 

Feeding must depend on their work, 
but they require feeding three times a 
day, with more or less corn each time, 
according to their noik. In the fast 
coaching days it was a saying among 
proprictori, that “his liclly was the 
measure of his food ; ” but the liorseV 
appetite is not to be taken as a criterion 
of the quantity of food under any cir¬ 
cumstances. Horses have been kncn\n 
to consunie 40 lb. of hay in twenty- 
four hours, whcicas 16 II). to iS lb. is 
the utmost which should have been 
given. Mr. Croall, an extensive coach 
proprietor in .Sc(>tland, limited hi-, 
horses to 44 lb. cut straw, <S Ih. hiu'scd 
oats, and 24 lb. bruised beans, in the 
morning and noon, giving them at 
night 2^ lb, of the following viz., 
5^ lb. steamed potatoes, 361b. barley- 
dust, 40 lb, cut straw, and 0 11). salt, 
mixed up together : under this the 
horses did their work well. The ordi¬ 
nary measure given to a horse is a peck 
of oats, about 40 ll>. to tlie Ini-ihel, 
twice a day, a third feed and a rackful 
of hay, which may be about 15 11). or 
18 lb., when he is in full work. 

You c.innot take up a paper without 
having the question put, “ Jfo you 
bruise your oats?” Well, that dcjicnds 
on circum-stances : a fresh young horse 
can bruise its own oats when it can get 
them ; but aged horses, after a time, 
lose tire power of masticating and 
bruising them, and bolt them whole; 
thus much impeding the work of diges¬ 
tion. For an old horse, then, bruise 
the oats; for a young one it does no 
hann and little good. Oats should be 
bright and dry, and not too new. 
Where they are sprinkle them 
with salt and w^er; otherwise, they 
overload the horsdrs stom.xfe» Chopped 
straw mixed with oats, in me propor- 


Gronnd Glass. 

lion of a third of straw or hay, is a 
gocM.1 food for horses in full work ; and 
carrots, of which horses are remarkably 
fond, have a perceptible effect in d. 
short time on the gloss of the coat. 

The water given to a horse 'merits 
some attention; it should not be too 
cold ; hard water is not to be recom¬ 
mended ; stagnant or muddy water is 
positively injurious ; river w'ater is the 
best for all purposes; and anything is 
preferable to spring water, whrch should 
be exposed to the sun in summer for an 
hour nr two, and stirretl up before 
using it : a handful of oatmeal thrown 
into the pail will much improve its 
quality. 

GROSVENOB'S TOOTH- 
POWDER. 

Mix 3 lb. each of calcined oyster- 
shells ami rose-pink, 4 Floren¬ 

tine orris-root in powder, and 25 drops 
of oil of rhodium. After pulverizing 
it )cry finely, pass it through a sieve. 

GROUND GLASS, IMITATION 
OP, 

This material, so invaluable where 
light IS needed and trans]>arcncy to be 
avoided, is nevertheless very expensive. 
The glass is rendered buttle by the pro¬ 
cess, and there is great risk attending 
the manufacture of it. If the window 
be not in a very important situation, 
there aie several imitations that will 
answer the purpose of gi'ound glass, at 
a veiy trifling cost; and many of these, if 
properly executed, have really a mast 
excellent effect. Take a piece of clear 
muslin (it may show little stars all over 
it, or have a border if preferred), dip it 
in a thin gum-water or thin isinglass 
size, and spread it over the glass win¬ 
dow, or if a degi'ee of transparency may 
be allowed, use very fine white net in 
the same way. Another plan, which 
will give a frosted appearance to the 
window, is to mix i oz. of Epsom .salts 
and 4 pint of beer, and sprinkle the 
glass all over with it, leaving it to dry. 
Or a more permanent imitation of 
ground glass may lie made by taking 
equal quantities of ground white lead 
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and sacrum and mixing them with 
I part of boiled oil and 2 parts of tur¬ 
pentine, slightly tinted with yellow or 
blue : gently dab this on the glass with 
the mds of the hair of a painter’s clean 
dusting-brush, until the whole surface 
of the glass is uniformly covered. 

Another Recipe ,—^The frosted appear¬ 
ance of ground glass may be very 
nearly imitated by gently dabbing the 
glass over with a piece of glazier’s 
putty stuck on the ends of the fingers. 
When applied with a light and even 
touch, the resemblance is considerable. 
Another method is to dab the glass over 
with thin white paint, or flour paste, by 
means of a brush; but this is inferior to 
the former. Used for windows. 


GUMS, AN EXCELLENT 
PASTE FOB THE. 

Ingredients: Finely-powdered alum, 
half a i oz.; sulphate of quinine, 
10 grains.— Mode: Make thoiC ingre¬ 
dients into a rather thick paste, with 
which rub the gums occasionally. 

GUMS, SWOLLEN OB SCOB- 
BUTIC. 

Take of infusion of roses, 6 oz.; 
borax, i oz.j honey of roses, i oz. Mix, 
and use the mixture twice a day as a 
wash for the gums. 

GUMS, TINCTUBE FOB THE. 

Gumboils, frequently so troublesome, 
an<l also pains in the gums, may be 

f >revented by the occasional use of the 
bllowing tincture.— Ingredients: 6 oz. 
of tincture of Peruvian bark, ^ oz. of 
sal-aramqpiac.— Mode: Make a mix¬ 
ture of these in a phial, and shake It 
well before using. The best mode of 
applying the tincture to the gums is 
with a piece of soft sponge or the finger. 
The mouth should aftcrwaixls be rinsed 

with warm water. 

• 

GUN*BABBELS, BBOWNING. 

The liquid used for bronzing the 
barrels is made by mixing nitric acid 
(specific gravity i‘2) with" its own 
weight of spirit of nitric ether, of 
alcohol, and tincture jf muriate of iron, 


and adding to this mixture a quantity 
of sulphate of copper equal in weight to 
the nitric acid and etherous spirit taken 
together. The sulphate must be dis¬ 
solved in water before being added; 
and the whole beir^ diluted with about 
ten times its weight in water, is to be 
bottled up for use. The li<|uid must be 
applied by friction with a rag to clear 
the barrel, which must then be rublxid 
with a hani brush ; processes to be al¬ 
ternated two or three times. The bar¬ 
rel should be afterwards dipped in boil¬ 
ing water, rendered feebly alkaline 
with cavlionate of potash or soda, well 
dried, burnished, ami heated slightly 
for receiving scveial coats of tinsmith’s 
lacker, consisting of a solution of shel¬ 
lac m alcohol, coloured wtU> dragon's 
blood. 

GUN-BABBELS, TO CLEAN. 

Wrap clean tow round the cleaning- 
rod. lake a bucket of warm water 
(soapsuds, if jirocurable), and run the 
rod up and down the barrel briskly, till 
the water is (juitc lilack ; change the 
water till it runs quite clear through 
the nipple; pour boiling-hot water 
(clean) down the barrel, and rub dry 
with fresh clean tow. Run a little 
sweet oil on tow down the barrel, if for 
u-^e. If to put away, use strong mer¬ 
curial ointment. , 

GUTTAPEBCHA SOLES, TO 
FIX. 

If you have a pair of lasts, jnil them 
in the boot (be sure that the soles are 
dr)'); then pare the edge of the boot 
level, or rasp it down; if worn through 
at any part, raise it up by putting in a 
piece ol Icatlicr. Then make the soles 
of the bopt rough, so that tlie solution 
may take a tighter hold. Set' light to 
the slick of solution, and spread it over 
the sole equally (the patent solution is 
undoubtedly the best to use), and a^ 
soon as it is soft at the burning end, 
rub it on the sole while yet burning. 
When both soles of the boots are so 
prepared, lay them bclore the fire, to be 
ready when you have warmed the gutta¬ 
percha soles one at a time. When 

L 2 





148 


DICTIONARY OF USEFUL RECIPES 


Hair-Dye. 

thoroughly hot through, lay the sole on 
the waist of the lioot; from the waist, 
press it down on the sole on the melted 
solution; roll it with a ruler, or round 
stick, so as to make it have a level ap¬ 
pearance on the bottom ; take care that 
it projects when hot over the sole of the 
boot, tisc, when cooling in the open air, 
out of the sun, you wdl find it drawn 
back, and it will have a bad appeal .nice; 
it M’ill now become quite hard : pare it 
off round the edge of the boot. It nnisl 
only come about three-eighths of an 
inch below the joint of the boot, and 
take care not to lay the heated sole on 
all at one time, or the cmifined air will 
cause the soles to blister. 

HATE-DYE. 

All hair-dyes are more or less inju- 
riou-s, as there is no dye, properly so 
called, W'hich will touch the hair with¬ 
out, at the same time, affecting the skin 
of the head. The best method of apply¬ 
ing hair-dye is to dip a clean comb into 
it and pass it through the hair, avoiding 
touching the skin : the hair shouH be 
free from grease. Just before the appli¬ 
cation, it is as well to wash’it thoroughly 
in soap-and-water. The followdng dyes 
are generally used :—Ltguid Hatr-ayc. ~ 
Ingredients: i pait nitric acid, lojtarts 
nitrate of silver, 9 part-, sap green, 
5 parts mucilage, 300 jiarts water; 
essence ol musk to flavour it.-— 

Mix all the ingredients togetlier and 
bottle them. 

Ponuitnm IJaiv'dye. — Ingredients: i 
part nit rate of silver, 2 parts nitric acid, 
2 parts iron-filings. Mix these, and lot 
them stand together for 4 or 5 hours ; 
then .pour them on 2 parts of oatmeal, 
and work them into as much Ircsh lard 
as will make a pomatum and rfetain a 
proper colour for the dye. 

ih turn Grey or Ped hair to Jtmvn 
etr lilaek, producing its full effect in 
afewhours.— IngrcdienU: i ib. cif clean 
.sltihcd lime, 4 oz, of iitharge, 4 oz, of 
chalk, 2 oz. of wjtite lead, warm water. 
Mix all to a thidfi|pa&tc wn'th the waim 
water imwiedtatcljf wp<>n jjojng to bed. 
If the hair Ve comb it 


Hair-Fluid. 

well back to the top of the head, and 
w'hile the paste is warm complete comb¬ 
ing the hair in it: be careful to le.ave 
IK) part uncovered. After this, take a 
towel, dip it in hot water, wring it out, 
and W'hile w'arm bind it over the liead 
so as to cover all the paste. Tie over 
the towel a large silk handkerchief, and, 
what is better, a large piece of oil-silk. 
The object of thus covering the head is, 
that from the damp and warmth the 
paste may be kept from drying too 
rapidly. If light browm hair be desired, 
remove the covering in two houus, and 
clean off the paste by moistening it an<l 
using a fine comb. If dark brown, 
keep all on a little longer; and, if 
black hair be the object, do not clean 
off the paste till the next morning. It 
wdl then be quite diy, and may easily 
be removed by brushing. When the 
hair is well cleaned, use hair-oil or 
pomatum to give it a gloss. The paste 
or dye so useil does not stain the head ; 
blit, if the skin dje very tender, it is 
likely to produce a slight irritation, 
which, however, will shortly pass away 
if not pvovciked by anything. 

Another. —Wash the head in spring 
water and comb the hair in the full 
sunshine, in hot weather, with a 
comb dipped in the oil of tartar. Do 
this three or four times a day, and in 
less than a fortnight the hair will become 
black. 

HAIR-FLUID TO MAKE THE 
HAIR KEEP IN CURL. 

Ingredients: 2 lb. of common yellow 
3 pinls of spirits ol wiiic, 8 oz. of 
jiotash, i 07 . of essence oli vanilla.— 
: Melt them in a pij&in before 
the fire, and stir themlrontinually 
w'ith a piece of stick. nearly 

cool, add about | oz. of .jfesence of 
vanilla, or any other essence, & improve 
the scent. Keep the fluul i® a bottle 
well corked, anil u.se aifittle <^ly. 

Another Recipe .—Cold tea ibakes a 
very .simj^e and good wash, to assist the 
curling of the hair. It may be kept in 
.a bottle for the purpose; or, an excel¬ 
lent tvash na&y be made of the follow¬ 
ing ingreclienlS, which will clean tlie 
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hair, while it serves to j)r()raote its 
curling:—Boat up the yolk of a new- 
laul egg in a pint of clean rain-water, 
and aild ^ pint of vinegar; warm the 
fluid, and wash the hair well with it ; 
aftervvards, rinse thoroughly with warm ' 
water. 

HAIR-OIL TO IMPHOVB Til-E 
GROWTH OP, AHD BEAU 
TIPV the HAIR. 

Tnp'cdientx: —i 07. of olive-oil, 1 
drachm of oil of oiiganum, 1} dnulun of 
oil of rosemary. Mix well togelliei, 

A not her Ren pc. — rn^iedient'. ■ lapi.il 
quantiiKsof ohve-oil and s])iiit of rose¬ 
mary, a few drops of oil of nutmeg.— 
iMede: Mix the ingredients together, 
rub the roots of the hair every inghl- 
with a little of this Imnnenl, and the 
giowih of it will very soon .sensibly 
iucrea.se. 

HAIR-OIIi TO STRENGTHEN 
THE HAIR..r 

Ttt ircdicnts: Sweet olive-oil, 307. ; oil 
of lavender, I drachm. Apjdy morning 
and evening to those pait-. where the 
hair is tliin in consecjnence of a defi¬ 
ciency of moisture in the skin. 

HAIR-OIL, VERY CHEAP. 

Iiiprcdiaits: 1 oz. of spermaceti, 

I pint of oil of sweet aljnond.s, 20 or 
30 drops of bergamot, or other scent.—- 
Mode: Melt the spermaceti in the oil 
of sweet almonds over the fire, and take 
cai*e that they are thoroughly mixed. 
When quite.cold, stir in the scent, and 
bottle for use. 

HAIR-POWDBB. 

Take pounded starch or the finest 
flour and sift them through 
es.sencc of ambergris to perfume tn? 
powder and Ripply to the hair, 

HAIR, TO THICKENi 

To thicken the hair and prevent it 
from turning grey, pQ|»r bbifing water 
on a cpianiitytof sage-leaves, and let 
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them remain some time in the oven, 
or near a stove ; strain and apply to 
the r<H)ls of the hair daily. If any 
pomade lie needed, an equal ftiixtuie of 
cocoa-nut and ohve-oils with a little 
perfume is very efficacious. 

HAIR, TO THICKEN (aueen 
Charlotte's Recipe). 

lup'cdients: I qwt of white wine, 

I handful of nKScniary-flowers, i 11 ). of 
honey, I pint of oil ol sweet almoiuks.— 
Mode: Mix llie rosemary and honey 
with tlie wine, distil them together, 
tlien add the oil of sweet almonds and 
sinfke well. W'hen using it, pour a 
little into a cu]), waim it, and rub it into 
liic roots of the haii, 

HAIR-W^ASH. 

Jirp’edicnl^: i penny worth of borax, 

1 pint of olivc-oil, i pint of boiling 
water,— Mode: Tour the boiling water 
over the borax and oil, let it cool, then 
put the mixture into a bottle. Shake 
It before using and ajiply it with a 
(1 tiinel. Campliorand borax dissolved 
in bulling jvalcr and left to cool, make 
a very good wash for the hair, as also 
does rosemary-water mixed with a little 
boi ax. After using any of these W'ashe.s, 
when the hair becomes thoroughly dry, 
a little pomatum or oil should be rubbed 
in, to make it smooth and glossy. 

HAIR-WASH, TO PROMOTE 
THE GROWTH OP THE 
HAIR AND PREVENT ST 
PALLING OPP. I 

I/ii^redu'/tfs : 2 lb. of honey, i hand¬ 
ful of rosemary, 12 handfuls of grape' 
vine tendrils, I gall, of new milk. Place 
these altogether in a still, work them as 
slowly as possible. The distilled liquid 
the above willne about 3 quarts. 

kept for use in a bottle 

Ano^er Recipe.—Itipredeuis : Liq, 
ammoniae fort., I oz.;; almond oil, 1 oz» j 
rosewater, 4 oz. ; spirits of wine, 2 oz. 
To be kept in,a well-corked bottle at^ 
used three or four limes a week., 
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Another. — Ingredients', i oz. of vine¬ 
gar cantharides, 2 oz. of eau de Cologne, 
2 oz. of rosewater.— Jilode: Put these 
together into a bottle, shake them well, 
and when thoroughly mixed wash the 
hair with it. 

HAIR-WASHES, FOR DAN¬ 
DRUFF, SCURF, &o. 

I. Rosematy Wiish. —Rosemary-water, 
I gall. ; reclined spirits of wine, i pint; 
pearlash, i oz. Tinted with brown 
colouring.—2. Athenian ^Rose¬ 

water, 1 gall. ; alcohol, i pint; *;assafias 
wood, ^ lb. ; pearlash, i oz. Roil the 
wood in the rosewater in a glass vessel, 
then when cold add the pearlash and 
spirit. This wash is even more efficient 
than the rosemarypreparation forcleans- 
iiig the hai\;, strengthening it at the 
roots, and improving it in every respect. 

HAIRS. SUPERFLUOUS, TO 
REMOVE. 

Some few hairs will frequently grow 
where they arc not wanted, and ai e often 
difficult to get rid of. Close sh^irjg 
and cutting strengthens them and in¬ 
creases their number ; the only plan is 
to pull them out individually with a 
pair of tweezers, and afterwards to dress 
the part two or three times a day in the 
following manner ;—Wash it fust with 
warm soft water, but do not use soap; 
then apply with a piece of soft rag, 
immediately after the washing, a lotion 
of milk of roses, made according to the 
following directions, and rub the skin 
gently till it is dry with a warm soft 
cloth. IheLotion .—lleat,4oz. of sv/eet 
almonds in a morlar to a paste with 
i oz. of while sugar ; then work in, in 
small quantities, 8 oz. of rosewater; 
strain the emulsion through a muslin, 
put the liquid into a bottle, rQftanijjthe 
residuum to the mortar, pound again, 
and add \ oz. of sugay and 8 oz. of rose¬ 
water; then strain again, and repeat 
the process a third time. This will give 
32 oz. of fluid, to whjich add 20 gi's. of 
bichloride of mercury dissolved in 2 oz. 
of alcohol. Shake the whole f<»r five 
minutes, and the lotion wiU |>e ready 
for use. . : '*■ 
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HANDS, MANAGEMENT OF. 

To keem the hands in nice order, wash 
them M'ith fine sand-soap in water, and 
rub them with as coarse a towel as is 
pleasant; then immediately, while the 
' glow is upon them, steep them in Iresh 
water, and while they are still wet, put 
into the palm of each hand a very small 
portion of rose-cream or almond-cream 
(such as is sold at the perfumers’ for 
shaving soap) and mbit thoroughly into 
them. The' cream will form a strong 
lather, and as I lie pores have been well 
opened by the friction, it will make the 
hands beautifully slnootb andsoft. With 
some very fair and delicate skins the 
use of the sand-soap may at first cause 
a slight irritation ; but this will cease 
immediately on the application of the 
rd^c-cream. It is in our 0]iinion a great 
mistake alv/ays to use hot water in 
washing the hands. Cold soft wafer 
is tlecidedly to be preferreil. Never 
use cold hard wat^r, for this is almost 
certain to leave skin rough and 
uncomfortable. 

HANGING. 

When any one has been found hang¬ 
ing, eltlur fi-om accident or otherwise, 
the body should be supported so as to 
lal.e off all jiressure, and the rope or 
cord cut as genfly as possible. The body 
.should then be removed and treated 
according to the directions given in the 
case of drowning. The nearest medical 
man should be sent for ; meanwhile, if 
possible, leeches should l)C applied to 
the temples, and blood taken from the 
neck by means of Cfl^ping-glasses.' 

■f' 

HARD WATE». 

Water is said to be hard when it 
curdles soap, that is, will not properly 
dissolve it. The hardness chiefly arises 
froni an acid in the water. If this be 
carbonic acid, as is generally ^he case, 
boiling will improve the water. After 
boiling, it should be exposed to the air 
in a broad shallow vessel, and by this 
means it will be freshened by recovering 
some of the air which .it parted with 
in boiling. A sediment of earthy matter 
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Hares. 

combined with the acid will be found 
at the bottom of the vessel, and from 
this the water should be carefully 
poured off or filtered, 

HABES. 

A young hare has its claws smooth 
and sharp, it has also a narrow cleft in 
the lip, and its ears are fine and will 
tear easily; an old hare is thick about 
the haunches, its eji,^ are dry and tough, 
and its claws blunt and ragged, 

HABlSrBSS, 

If not carefully preserved, very soon 
gets a shabby tarnished appearance. 
Where the coachman has a proper 
harness-room and sufficient assistance, 
this is inexcusable and easily jireveatcd. 
The harness-room should have awooden 
lining all round, and bo ]jerfcctly dry 
and well vcntilatcil. Around the walls, 
hooks and pegs should be placed, for 
the several pieces of harness, at such a 
height as to prevent their touching the 
ground ; and every part of the harness 
should have its peg or hook,—one for 
the lialters, another for the reins, and 
others for snaflles and other bits, and 
metal-work ; and either a wooden jtpr.se 
or saddletrees for the saddles and pads. 
All these 'parts should lie dry, clean, 
and shining. This is only to be done 
by careful cleaning and indishing, and 
the use of several requisite pastes, d'ho 
metallic parts, when w^hite, should be 
cleaned with a soft brush and yilate- 
powder; the copper and brass parts 
burnished with rottenstone-powder ami 
oil,— steel with emery-nowder ; both 
made into a paste with a little oil. 

HABNESS BLAOBbiN'Q, EXCEL- 
LENT, FOB PBESEBVTNG 
THE LEATHEB. 

Melt 4 oz. of mutton suet with 12 ^z. 
of beeswax ; a^ld 12 oz. of sugarcauily, 
4 oz. of soft soap dissolved in water, 
and 2 oz. of indigo, finely powdered. 
When melted and well mixed, add half 
a pint of turpentine. Lay it on the 
harness ■with a'sponge, and polish off 
with a brush. 


Hartshorn Powder. 


HABNESS DYE. 

lui^redients I Logwood chips, 2 lb,; 
copperas, 3 oz.; nut-gall, 3 oz. ; indigo, 
1 oz,; British ink powder, a sixpenny 
packet; water, 2 quarts,— Alode: Put 
these ingredients into the water, and 
let all bod gently for half an hour. This 
dye will be found very useful for harness 
which has been for some time neglected 
and become rusty-looking. 

HABNESS‘MAKEBS’ JET. 

Take I ilrachm of indigo, \ oz. of 
isinglass, \ m.. of soft soap, 4 oz. of 
glue, I [jennyworth of logwood rasp¬ 
ings, and I tjuart of vinegar; boil the 
whole over a slow fire till reduced to 
I [lint. A small quantity is then to be 
taken up on a piece of cl^n sponge, 
and thinly applied to harness, hoots, 
&c , taking care that they are previously 
■well cleaned. 

HABNESS PASTE. 

hi^rcJicnts: IVory - black, 2 oz.; 
beeswax, 4 oz. ; I’nissian blue, 4 oz. ; 
spirits of turpentine, 3 oz.— Mode: 
Mix the ingredients in a jar, and dis¬ 
solve them by heat, by placing the jar 
in a saucepan of hot water. 

HABBOGATE WATBB, 
ABTIPIOIAL. 

Ingredicnls: ^ drachm of liver of 
sul[>hur, I oz. of Rochelle salt, i quart 
of pure .soft water,— Alode: Dissolve 
llie suljihur and .salt in the water ; a 
wineglass of this mixture once or twice 
a day will be found to answer all the 
purposes of genuine Harrogate water, 
which is so beneficial !h case.s of 
chronic rheumatism, and in all cuta¬ 
neous aflections. 

HABT^ikoBN POWDEB. 

Hartshorn, we may,'observe, is one 
of the best possilde ingredients for 
plate-powder in daily use. It leaves 
on the silver a deep, dark polish, and 
at tlie same time does less injury than 
anything else. It ha^‘ also the advan- 
t.'ige of being very cheap: almost all 
the oidinary powders sold in boxes 
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Hartshorn Drink. 

contain more or less of quicksilver, 
in some form or another; and this in 
process of time is sure to make the 
plate brittle. If any one wishes to be 
convinced of the efl'ect of quicksilver 
on plate, he has only to rub a little of 
it on one place for some time - on the 
handle of a silver teaspoon for instance, 
—and he wU find it break in that spot 
with very little pressure. 

HABT3HOKH DRINK. 

Boil tc^ether burnt bmis, 2 o/. ; 
{juin-arabic, i oz. ; water. 3 pints, 
until they are reduced to 2 pint'i. 'I'lus, 
when strained and sweetened, is a 
demulcent, mucilairinoir^, n-'-.Uidnng 
drink, good in coughs, &c. 

HAY YE-VtEB. 

Patients suffering fium tliis most 
distressing complaint will find almost 
immediate lelief by bathing the nose 
and closed eye.s with a lotion ol sj^irits 
of camphor and warm water. 'J'he 
strength of the lotion will lie .soon 
learned by experience. The eyes must 
be carefuliy clo.sed. 

HEADACHE. 

This very common disorder proceeds 
from various causes, and aeciwdmg to 
these it must be treated. Most fre¬ 
quently it is not a disoider of itself, 
but symptomatic of indigestion, excess 
of bile, nervousness, &c. Removing, 
then, the cause cures the headache: 
thus, .mild aperients are often service¬ 
able. If of a nervous character, tonics 
are useful, such as gentian, bark, hc)|)s, 
camphor, &c. Headache may besides 
arise from oppression of the hlooil- 
vessels of the head, fulness of blood, 
&c. The best advice is, to keep the 
head cool and the feet warm, to have 
recourse to aperient medicines often, 
and if obstinate or long-continued, 
blood-letting by the lancet in the arm, 
or by cupping betaveen the shoulders, 
assisted by blisters behind the ears, is 
sure to give relief. ' Nervous headaches 
aiv: often cunsd by stimulants, such as 
jfUufl', smelliug-sal^, aron^ie vinegar, 
&c., and as oilten % rest and quiet, by 


Herbs, Sweet. 

20 or 30 diops of laudanum taken in 
a little water, and by avoiduig light. 

HEADACHE, BELIEF FROM. 

A] ply bandages wetted in vinegar to 
the fmcheacl and temples, 01 moisten a 
linen lag with .sulphuric ether and ap¬ 
ply it to the forelicad; at the .same time 
prevent evapoiation by covering the 
linen r.ag with a piece of oiled silk. 
This will often relieve a most obstinate 
headache in a few minuics. 'I'he 
Mexicans haven curious temedy, which 
IS saul to be very efficacious, though 
wo cannot voiidi foi the liuili of u. It 
consists in beinling the head tiowii on 
the sifif whence the pain pioteeds, and 
l>ouimg into the upper car a teasjioon- 
ful of lum or other spirit. Tlic patient 
must remain quiet for three or four 
minutes, when the pam will subside. 

HEMET’S DENTIFRICE 

Clean-, and whiloiis the toelU very 
(piakly, being a inixliue of 12 oz. of 
cuttlefisli-lione, 3 07. of cieatu ol 

laitai, aiul 1 o/. of onis-root. Rinse 
ibo leelh vicll a'ler using it. 

HERBS, SWEET, TO PRE¬ 
SERVE FOR WINTER TTSE. 

(lather bunches of all the different 
kinds of herbs generally used, in dry 
v^cather, when they have attametl their 
bill giowth, and just before they come 
into biossoiu. Lay the bunches loosely 
on separate dishes and dry them in a 
cool oven ; when crisp from drying, 
remove them, take away all the stalks, 
break up the leaves and put them into 
clean dry bottles, which nray lie corked 
down and labelled, and kept for winter 
use. Those who do not like the trouble 
of bottling may dry the bunches sepa¬ 
rately, and hang them up in muslin 
bags in a diy kitchen for u.se. If pro¬ 
perly dried, they will keejj in thi.s way 
a long time. 

Sweet herbs for cooking purposes, 
when dried and pressed into cakes, 
and wiapped in paper, may be kept for 
several years without losing ei ther flavour 
or colour. They may also be dried and 
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Hiccoughs, to Cure. 

reduced to powder, in wliich case they 
shoxdd be kept iu well-coi'kcd bottles. 

niCCOITGHS, TO CUBE. 

Take a small piece of Imnj) sugar 
into the moutli, and let it dissolve \ejy 
.slowly, or diiiik any li(|uid very slowly, 
aitd luccoughs will cease. 

HOARSENESS. 

In^^rcdinits: i drachm of fincly- 
scraj)cd horseradish-root, 40Z. of water, 
double this weight of vinegar.— Mi'iL". 
Infuse the horseradish iu the water in a 
close vessel for tw'u hoiiis, au.l make it 
into a t>yriip by adding double its w'e'ght 
ofvinegar.— Dik\c • i icasjioouful. 'I'liis 
reniv'dj itiasaidliasnevci been known to 
fail; r teaspooufiil wall frequently be found 
sufficient; and if not, the dose icjicatul 
is certain to remove the lioarsencss. 

Another.—Ingredients : 2 oz. of 
pennyroyal-walei, the yolk of an egg, 
30 dr<jps of cochineal, 20 drops of oil 
of anise, white sugarcandy.— I\/ode: 
Mix all the ingredients well together, 
and take a desseit-spoonful night and 
morning: a liaspoonful will be suf¬ 
ficient lor a child under ten years. 

HOME-MADE WINES, TO IM¬ 
PROVE THE COLOUR OP. 

From a 9-gallon cask draw off about 
half a tumbler of wine, add to it from 20 
to 40 drops of cochineal according to 
fancy, and return this wune so coloured 
through tlie buugholc into the ca.sk. 

HONEY SOAP (Excellent and 
easily made). 

I'ake a double saucepan, the inner 
one being of china ; cut into this 2 lb, 
of yellow soap in thin shavings ; sot 
the saucepan on the fii'e and .stir il 
occ.asionally, till the soap is melted, 
winch well be in a few minutes if the 
W'ater be kept boilin.^ around it; then 
stir in .J lb of palm-oil, \ lb. of honey, 
3 pennyworth of true oil of cinnamon : 
let all boil togclhi'r for six or eight 
mmutes, pour it out, and let it stand 
till the next day. It is then fit for use. 

HOOPING-COUGH. 

This is purely a spa.sniodic disease, 
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Hooping-Cough.^ 

and is only infectious through the 
ficulty of imitation, a habit that .all 
children are remarkably .npt to fall 
info ; a|id c\eii where adults Iiave con¬ 
tracted hoo])ing-coiigh, il has been 
from the same cause, and is as readily 
accounted for, on the principle of imi¬ 
tation, as that the gaping'’of one pc- 
soii will excite or predispose a whole 
party to follow the same spasmodic 
cvamplc. 11 any one associates for a 
few^ day-, with a person who stammers 
hadly, lie will find, when released from 
hi.s company, tliat the .sccjucnce of his 
ailiculition and the fluency of his 
sjnecli are, for a time, gone; and it 
will be a matter of tonstant vigilance, 
and sonic difficulty, to oveicoine the 
evil of so short an a.ssociation. The 
manner in whith a munbel of school- 
gitls will, one after another, fall into a 
fit on beholding one of their number 
attacked with tqiilepsy, must be familiar 
to'many. These several facts lead us 
to a jusler notion of how to Ireal this 
spasmodic disease. J'lvei y e/Toi I .should, 
Ihcivforc, be direclerl, menially and 
])hy'-ical]y, to break ihe chain of 
ncivous .action, on which the continu¬ 
ance of the cough depends. 

Symptoms. — H oopi ng- cough comes 
on with a shghi oppression of breath¬ 
ing, thirst, fjuick pulse, hoarseness, and 
a hard, dry cough. This state may 
exist without any change from one to 
two or three weeks before the peculiar 
featuie of the disease—the hoop —.sets 
jn. As the characteristics of Ihis cough 
are known to all, it is unnecessary to 
enter here, physiologically, on the snh- 
ject. We shall, Iherefore, merely rc- 
m.ark (hat the frequent vomiting and 
bleeding at the mouth or nose are 
favourable signs, and proceed to the— 

Treatment^ which should consist in 
keeping up a state of nausea and vo¬ 
miting, For this purpose, give Ihe 
child doses of ipecacuanha and anti- 
moniai wines, in equal parts, and 
quantities varying from half to one and 
a halt teaspoonful once a day, or, when 
the expectoration is hard and difficult 
of expulsion, 'giving the following cough 
mixture every four hours;—Take of 
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Hoopmg-Cougb. 

syrup of squills J oz., antimonial wine 
I oz., laudanum 15 drops, syiup of 
tolu 2 drachms, water oz. Mix. 
The dose is from half a spoonful to a 
dessert-sj'joonful. When the cough, is 
urgent, the warm bath is to be used, 
and either one or two leeches applied 
over the breastbone, or else a small 
blister laid on the lower part of the 
throat. 

Such is the medical treatment of 
hooping-cough ; but there is a moral 
jcgimen, based on the nature of the 
disease, which should never be omitted. 
And, on the principle that a sudden 
.start or diveision of the mind will 
airest a person in the act ol snee/i-g 
or gaping, so the like means should be 
adopted with the hooping-cough ]^a- 
tient; and,dn the first stage, beiorethe 
hooping has been added, the paiont 
should endeavour to break the par¬ 
oxysm of the cough by abruiitly at¬ 
tracting the patient’s attention, and 
thus, if possible, preventing the cough 
from reaching that height when the in¬ 
gulf of air gives the hoop or crow^ that 
marks the disea.se ; but when once that 
.symptom has set in, it becomes still 
more nece.ssary to endeavour, by even 
mcasure.s of intimidation, to break the 
.Spasmodic chain of the cough. Isxcr- 
cise in the open air, when diy, is also 
requisite, and change of scene and air in 
all cases isof ahsolvlte necessity, and may 
be adoiDted at any stage of the disease, 

nOOPIITG - COUOH, BEMEDY 
FOB. 

In J pi^t of pure water mix 4 sciai- 
pie of cochineal and i .scruple of salt of 
tartar. A teaspoonful three times a day 
will be found of great benefit to a child. 

Attofher. — Take powdered cantha- 
rides, pow^dered camphor, of each 
I scruple, extract of bark 3 drachms; 
rub these well together, and divide 
into powders of 8 grains each.— Dose: 
One evcEV 3 or 4 haurs. To be used 
only in advanced stages of the disease. 

Another. — Ingredients: 12 grains of 
ipecacuanha powderi 1 drachma of tinc¬ 
ture of asafoetida, j|> drops lauda¬ 
num, 2oz.of cihntimgiQ'Water, 2 drachms 


Horse^feeding. 

of syrup of tolu. Make these into a 
mixtuie, and give a Icaspoonful of it 
every three or four hours to a child of 
two or three years old, increasing the 
dose for older patients. 

HOP PILLOW TO IKDUOB 
SLEEP. 

Put 1 lb., or lb., of fresh hops into 
a pillow-case, and lay the head upon 
them at bedtime: the smell of the hops 
brought out by warmth w'ill induce a 
most rcfieslnng sleep. The same pillow 
may be used for many nights. 

HOP-TEA FOB INDIGESTION. 

Make an infusion of hops in a com- 
m(jn cliina teapot, in the proportion of 
I oz. of hops to I pint of boiling water. 
Let it stand till cold, then pour it off 
and keep it in a wine-bottle. A wine¬ 
glass of this taken about eleven o’clock 
cveiy day will be found to strengthen 
the digestive organs and promote a 
healthy appetite. 

HOPS, INFUSION OF. 

Hops 2 oz., boiling water 4 piut; 
soak for four hours.— Dose: Half a 
Vv'inoglassful. This is a good tonic. 

HOKN, TO SOFTEN. 

To I lb. of -wood-ashes add 2 lb. of 
quicklime; pul them into i quart of 
water; let the whole boil till reduced 
to one-tbird, then dip a featlier in, and 
if, on drawing it out, the plume should 
come off, it is a proof that it is boiled 
enough ; if not, let it boil a little longer. 
When it is .settled, filter it off, and in 
the licpior thus strained put in shavings 
of horn. Let them soak for three days, 
and, first anointing your liands with oil, 
work the whole into a mass. You 
can prmt or mould horn thus softened 
into any shape you please. 

HOBSE-FEEDING. 

The amount of food depends, of 
course, upon the size of the horse and 
the work which it is expected to do. 
Large carriage-horses and horses for 
gigs, w'hcn in constant work, cannot do 
with less than four feeds of ccurn a day, 
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HorBd-feeding. 

saddle-horses will do very well upon 
three; cobs and ponies will not require 
more than two; and, if properly groomed, 
can be kept in high condition on this 
allowance. The horsekeeper, however, 
must remember that there is a vast dif¬ 
ference in oats. No good oats should 
weigh less than 401b. to the bushel, 
and every horse should be fed, as to time 
and quantity also, as much as possible 
by rule. When four feeds are given, 
the time selected should be in the 
morning seven and twelve, and in the 
afternoon four and eight. Three feeds 
can be given at morning, noon, and 
night; and two, morning and night. 
It is a good plan to give a little cut hay 
with each feed. When this is done, the 
oats will never rcijuii'e bruising; and, 
W'hilc the horse’s teeth are sound, it is 
fiir better that they shouUl not be 
bruised. If there is a full allowance of 
corn and cut stuff, 12 lb. of long bay 
jier day will be ample for a large boiso. 
A little barley and a few beans make 
an agreeable and useful cluangc. They 
may be given in place of a portion of 
oat-'., but must not be m.ade a substitute 
for the W'hole feed. Roots also, such 
as carrots, mangel-wurzel, and potatoes, 
may be used as a change of food. I'he 
two former are best after they have 
rbeen stored for a little time, .and the 
latter should always be steamed before 
they are mixed with the food. Rueem 
and vetches may be made use of at the 
spring of the year, often with great 
benefit; but no general diiection can 
be given as to the use of green food for 
horses kept in the stable and put to 
hard work on the roads; whether they 
are good or not will depend upon the 
constitution of the horse, and of this 
the groom ought to be the best judge. 
Some persons appear to imagine that 
no horse can last long unless occa¬ 
sionally turned off to grass for a month 
or two. Our own experience proves 
the contrary. We believe nothing to 
be more dangerous than these occa¬ 
sional “turnings oflF,” and as long as a 
horse's legs can do his work, he is far 
better kept ^ und^ good stable ma¬ 
nagement. The legs alone receive any 


Hot Bottles. 

benefit from rest; the general health of 
the animal is more likely to be uijured 
than benefited by the change. Under 
stable management, much good is 
known to result from keeping within 
rcacli of the horse a large lump ot 
ch.ilk, and also a large lump of bay- 
salt : the occasional licking of the 
former will correct acidity, and of the 
latter will keep the blood in a healthy 
state. 

HORSES’ HOOFS, TO PRO¬ 
TECT. 

Gutta-percha may be used to protect 
the feet of horses when tender. 
It is first cut into small pieces, 
.'i/.id softened with hot water, then 
mixed with half its weight of pow- 
dc'ied sal-ammoniac, and the mixture 
nu'lted in a tinned saucepan over a 
gentle fire, keeping it well • stiiTed. 
When reijuired for use, melt in a glue- 
])oti, scrape the hoof clean, and apply 
the mixture with a knife. 

HORSERADISH-WASH. 

A very excellent and safe cosmetic, 
of great lieuefit when the skin requires 
a gentle stimulant.— Ingredients: i oz. 
of scraped horseradish, i pint of cold 
milk. — Mode: Infuse the horseradish in 
the milk for four hours, then strain 
through muslin, acid bottle it. It 
wall keep some time if properly 
corked. 

HORSERADISH, TO KEEP FOB 

WINTER. 

''r' 

Take up, before frost sets in, roots 
of horse) adish, shake the dirt from 
them, Ijiit do not wash or scrape them; 
bury tliein in a box of wet sand. This 
wall preserve their full flavour. 

HOT BOTTLES. 

These are very useful to warm beds, 
and for the immediate application of heat, 
locally, to the feci, &c. They should 
be mai^ of the best block tin or good 
galvanized iron. This latter material 
is best, as there is no danger of rusting. 
Stone bottles are always liable to crack, 
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Hot Water. 

especiEilly if (he 'waLer be hastily put 
into them. Hot bottles should be well 
wrapped up in a llannel before they arc 
put uuo the bed. 

HOT WATEB. 

While pourinj^ very Ivot water into a 
tiimbler, or other glass vessel, never 
liokl the tumbler in your hand, but 
leave it on a tray or table. It is ad¬ 
visable also to warm the glass bcfoie 
using it, and to keep a spoon in it 
during the time of jioiuing. Tlic-,e me 
thcbisl mclho'li, to pi event the craeking 
of the glass. 

nOT-W’^A^EB MABKS, TO BE- 
MOVE FBOM MAHOGABY.' 

The wlifllsh slain left on a maho¬ 
gany table by a jug of boiling water, 
or a very hot disb, may be removed by 
rubbing in oil, and atlerward.s jiomnig 
a little spirits ot wine on the spot and 
rubbing it dry with a soft cloth. 

HOTTSE. 

Many mistresses have expcricnccil 
the horrors of house-hunting, and it is 
well know'n that “ three removes are 
as bad as a hrc.” Ncverlliales'?, it 
being quite evident that wo must, in 
these days at least, live in houses, and 
are sometimes obliged to change our 
residences, it is well to consider some 
of the conditions which will add to, or 
diminish, the convenience and comfort 
of our homes. 

Although the choice of a house must 
be depen&nt on so many different cir¬ 
cumstances with different people, that 
to give any specific directions on this 
hfead would be impossible and useless, 
yet it^will be advantageous, perhaps, to 
many, if we point out some of those 
general features, as to locality, soil, 
aspect, &c., to lyhich the attention of 
all house-takers *liould be carefully 
directed. 

Regarding the locality, we may say, 
speaking now mlf»re particularly of a 
town house, that it is very important to 
the health and coflifoi t of a%mily, that 
the neighbourhood of all factories of any 


Houfie. 

kind, producing unwholesome effluvia 
or smells, should be strictly avoided. 
Neither is it vvell to tahe a house in 
the immediate vicinity wdierc a noisy 
trade is carried on, as it is unpleasant 
to the feelings, and lends to increase 
any existing irritation of the systcun. 

Referring to soils ; it is held as a 
rule, that a gravel soil 1s superior to any 
other, as the rain diTiUis tlnough it very 
quickly, and it is conseqifbntly drier 
and less damp tliau clay, upon which 
water rests a much longer time. A 
clay country, too, is not so ]ileasant for 
w.alking exorcise as one in ivliicli gravel 
predoininatcs. 

'I'he aspect of the house should be 
well considered, and it should be borne 
m mind that the more sunlight that 
comes into the house, the healthier is 
the habitalion. The close, telid smeM 
w'hich assails one on entering a nariovv 
coiiit or street in towns, is to be as¬ 
signed to tlie w'ant of light, and con¬ 
sequently air. A house with a soutli 
01 south-west aspect is lighter, warmer, 
drier, and con'icquenlly inoic healthy 
than one facing the noilh or north- 
cast. 

Croat advances have* been made, 
during the last few jcars, in the prin¬ 
ciples of sanitary knowledge, and one 
mod esseiitud iioint to be observed in 
reference to a house, is its “drainage,” 
as it has been proved in an endless num¬ 
ber of cases, that bad or defective 
drainage is as certain to destroy health 
as the taking of poisons. This arises 
from its injuriously affecting'lhe atmo¬ 
sphere; thus rendering the air wc 
breathe unwholesome and deleterious. 
Let it be borne in mind, then, that unless 
a house is effectually drained, the health 
of its inhabitants is sure to suffer; and 
they will be susceptible of ague, rheu¬ 
matism, diairha'a, fevers, and cholera. 

We now come to an all-important 
point,—that of the water-supply. The 
value of this nece^ary article has also 
been lately more and more recognized 
in connection with the question of 
health andlife; and most houses are well 
sup'plied with every convenience con¬ 
nected with water. Let it, however, be 
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well understood, thatnoliouse, however 
suitable in other respects, can be desir¬ 
able, if this grand means of health and 
comfort is in the slightest degree scarce 
or impure. No caution can be too great 
to see that it is pure and good as well 
as pleniiful; for, knowing as ^ve do, 
that not a single part of our daily food 
is prepared without it, the impoitancc 
of its influence on the health of the 
inmates of a house cannot be over¬ 
rated. 

Ventilation is another feature which 
must not be overlooked. In a general 
way enough of air is admitted by the 
cracks round the doors and windows; 
but if this be not the case, the chimney 
will smoke, and other plans, such as 
the placing of a plate of finely per¬ 
forated zinc in the upper part of the 
window, must be used. Cold air should 
never be admitted under the doors, or 
, at the bottom of a room, unless it be 
close to the fire or stove ; for it will 
flow along the floor towaids the fire¬ 
place, and thus leave the foul air in the 
upper part of the room unpurified, 
cooling at the same time, impleasanlly 
and injuiiously, the feel and legs of the 
inmates. 

I’he rent of a house, it has been said, 
should not exceed onc-eighth of the 
whole income of its occupier; and, as 
a general rule, we are disposed to absent 
to this estimate, allhougli there may be 
many circumstances wdiich would not 
admit of its being considered infaliilile. 
It certainly ought not to bo exceeded. 

HOUSE, PURCHASISra A. 

Few men will venture to purchase a 
freehold, or even a leasehold propci ty, 
by private contract without making 
themselves acquainted with the locality, 
and employing a solicitor to examine 
the title ; but many do walk into an 
auction-room, and bid for a propeity 
upon the representations of the auc¬ 
tioneer. Few pe^jsons trouble ihem- 
stdves about the conditions of sale, 
which are frequently drawn- up with 
much caution m favour of the vendor, 
arid in many cases wuih an evident iu- 
tctitionto relieve him of his proper bui- 
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then of the expenses of making out his 
oWn title. The conditions, whatever they 
are, will bind the purchaser; for by one 
of the legal fictions, of which we have 
so many, the auctioneer, who is in 
leality the agent for the vendor, be¬ 
comes also tlie agent for the buyer, and 
by putting down the names of bidders 
and the buldings, he binds him to whom ’ 
the lot is knocked dow'ii to the sale and 
the conditions ; the falling of the auc¬ 
tioneer’s hammer is the acceptance of 
the offer wliicli completes the agree¬ 
ment to purchase. In any such 
transaction you can only look at the 
written or printed particulars; any _ 
verbal statement of the auctioneer made 
at the time of the sale, cannot contia- 
dict them, and they aic implemented by 
the agieement, which tne auctioneer 
calls on the purchaser to sign after the 
sale. You should sign no such contract 
without having a duplicate of it signed 
by the auctioneer, and delivered to you. 
It is, jierhaps, unnecessary to add that 
no trustee or assignee can purchase pro¬ 
pel ty for himself included in the trust, 
even at auction ; nor is it safe to pay 
the pm chase-money to an agent of the 
vendor, unless lie give a written autho¬ 
rity to the agent to receive it, besides 
handing over the requisite deeds, and 
receipts. 

I he only circumstance strong enough 
to vitiate a purchase which has been 
reduced to a written contract, is proof 
of fiauduleut representation as to an 
eecumluance of which the buyer was 
ignorant, or a defect in title ; but every 
circumstanto which the purchaser might 
have learned by careful investigation, 
the law^ jM'eaiimes he did know. Thus, 
ill buying a leasehold estate or house, 
all the covenants of the origiij|al lease 
aie presumed to be knowm, It is 
not unusual,” says Lord St. Leonards, 
“to stijuilate in conditions of sale of 
leasehold pioperty, that the production 
of a receipt for-itlie last year’s rent shall 
be accepted as proof that all the lessor’s 
covenants w’ere perft rmed up to that 
period. Never bid hr one clogged with 
such a condition. There are some acts 
against which no iciicl can be obtaiuod 
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except by a suit, and then only to cover 
one breach of, or default in, the perform¬ 
ance of any particular covenant or 
clause; for example, the tenant's right 
to insure, or his insuring inan office orin 
names not authorized in the lease. And 
you should not rely upon the mere fact 
of the insurance being correct at the 
time of sale: there may have been a 
prior breach of covenant, and the land¬ 
lord may not have waived his right of 
entry for the forfeiture,” And where 
any doubt of this kind exists, the land¬ 
lord should be ap]icaled to. 

Interest on a purchase is due from 
the day fixed upon for completing ; 
where it cannot be completed, the loss 
rests with the party with whom the 
delay resjs j. but it appears, when the 
delay rests” with the seller, and the 
money is lying idle, notice of that is to 
be given to the seller to make him 
liable to the loss of interest. If the 
purchaser make any profit whatever 
from hisunpaidpurchase-money, he can¬ 
not daim exemption from the payment 
of interest, although the delay in com¬ 
pleting may be through the default of 
the vendor. In law the property be¬ 
longs to the purchaser from the dale of 
the contract; he is entitled to any 
benefit, and must bear any loss; the 
seller may suffer the insurance to drop 
without giving notice; and should a 
fire take place, the loss falls on the 
buyer. In agreeing to buy a house, 
therefore, provide at the same time 
for its insurance. Common fixtures pass 
with the house, where nothing is said 
about them. 

There are some well-recognized laws, 
of w'hat may be called good-neighbour¬ 
hood, which affect all properties. If 
, you purchase a field or house, the seller 
retaining another field between yours 
and the highway, he must of necessity 
grant you a right df way. Where the 
owner of more that one house sells one 
of them) the purchaser is entitled to 
benefit by all mraiis leading from his 
house into other llrams, and will he 
subject to all nec 4 sary for the 

adjoining, houses, |ilthough there is no 
express reservatiotf as to drains. Thus, 
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if his happens to be a leading drain, 
other necessary drains may be opened 
into it. In purchasing land for building 
on, you should expressly reseivc a right 
to make an opening into any sewer or 
watercourse on the vendor’s land for 
drainage purposes. 

Constructions .—Amejng the cautions 
which purchasers of houses or land 
should keep in view, is a not incon¬ 
siderable array of constructive notices, 
which are equally binding with actual 
ones. Notice to your attorney or agent 
is notice to you; and when the same 
solicitor is employed by both parties, 
and he is aware of an encumbrance of 
w'hich you are ignorant, you are bound 
by it; even where the vendor is guilty 
of a fraud to which your agent is j)rivy, 
you are responsible, and cannot be re¬ 
leased from the consequences, although 
you would be able to substantiate a 
claim against him in either of the cases 
mentioned. 

HOUSEHOLD BEPAIBS. 

In point of economy, as well as for 
the sake of appearance, it is very essen¬ 
tial that everything belonging to the 
household should be kept in proper 
repair. There is an old prove) b and a 
very good one, “ A stitch in time saves 
nine,” and if it were more generally 
acted upon, much waste and useless 
expenditure would be prevented. Any¬ 
thing once out of order and unattended 
to, is sure to get worse in time, and the 
neglect of the past will soon involve 
a ninefold expenditure. If a handle 
comes off a saucepan, unless immedi¬ 
ately repaired, the saucepan is thrown 
on one side, and soon from neglect be¬ 
comes unfit for use. So if a blind-cord 
breaks, and is not mended, another is 
sure to follow, and perhaps at length 
the tapes give way, and the blinds can 
only be put in order at a very great ex¬ 
pense. Again, the tickings of feather 
beds and mattresses become imperfect, 
and if the holes are not mended at once, 
there is a daily loss of feathers and 
horsehair, which goes on till these 
articles of furniture cannot be repaired 
without the additioQi of a considerable 
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amount of new material. As another 
instance of the same waste, pieces of 
beading are accidentally knocked off 
bookcases or wardrobes, and if not im¬ 
mediately replaced, they are too often 
lost; and in this way most valuable 
articles of furniture are damaged to an 
incalculable extent. These and such¬ 
like household repairs are veiy easily 
effected. Any intelligent servant can 
patch a bed-ticking or a mattress, and 
with a long mattress-needle and a piece 
of twine, can draw the upper and under 
sides of the latter together, so as tojne- 
vent the further disjdacement of mate¬ 
rial, putting a small square piece of 
leather to give strength to the stitch. 
A bent carpet-needle and a little wool 
or yarn may be usefully employed in 
arresting the further progress of holes 
in an old carpet or rug; and a glue-pot 
or a little liquid glue, uhich may be 
cheaply made according to the 1 ccipcs 
here given, will be found very useful to 
keep all articles of wooden luraiUue in 
good condition. 

HOUSEKEEPER, THE. 

As second in command in the house, 
except in large establishments, where 
there is a house steward, the house¬ 
keeper must consider herself as the 
immediate representative of her mis¬ 
tress, and bring to the management of 
the household all those qualities of 
honesty, industiy, and vigilance, in the 
same degree as if .she were at the head 
of her own family. Constantly on the 
watch to detect any wrong-doing on 
the part of any of the domestics, she 
will overlook all that goes on m the 
house, and will see that every depart¬ 
ment is thoroughly attended to, and that 
the servants are comfortable, at the 
same time that their various duties are 
pr^erly performed. 

Cleanliness, punctuality, order, and 
method, are essentials, in the character 
of a good housekeeper. Without the 
first, no household can be said to be 
well managed. The second is equally 
all-important; for those who are under 
tlie housekeeper will lake their “ cue” 
from her; and in the same proportion 
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as punctuality governs her movemeutp, 
so will it theirs. Order, again, is in¬ 
dispensable ; for by it we wish to be 
understood that “there should be a 
place for everything and everything in 
its place.” Method, too, is most 
necessary; for when the work is pro¬ 
perly contrived, and each part arranged 
in regular succession, it will be done 
more quickly and more cfTeclually. 

A necessary qualification for a house¬ 
keeper is, that she should thoroughly 
undeistand accounts. She will have to 
write in her books an accurate registty 
of all sums paid for any and every pur¬ 
pose, all the current expenses of the 
house, tratlesnieii's bills, and other ex¬ 
traneous matter. Her accounts should 
be periodically balanced, and examined 
by the head of the hous^ Nothing 
tends more to the satisfaction of both 
employer and employed, than this 
arrangement. “ Short reckonings make 
lo]i,g friends,” stands good in this case, 
as 1:1 others. 

It will be found an excellent plan to 
lake an account of every article which 
comes into the house connected with 
housekeeping, and is not paid for at 
the time. Tlie book containing these 
entries can then be compared with the 
bills sent in by the various tradesmen, 
so that any discrepancy can be inquired 
into and set right. An mlelligent 
housekeeper will, by this means, too, 
be better able to judge of the average 
consumption of each article by tlie 
household; and if that quantity be at 
any time exceeded, the cause may be 
discovered and rectified, if it proceed 
fiom v'aste or carelessness. * 

Although in the department of the 
cook, the housekeeper does not gene¬ 
rally much inteifere, yet it is necessary 
that she should possess a good know¬ 
ledge of the culinary art, as, in many 
instances, it may be requisite for her to 
take the superintendence of the kitchen. 
As a rule, it may be stated that the 
housekeeper, in those establishments 
where there is no house steward or man 
cook, undertakes the preparation of 
the confectionery, atteneJS to the pie¬ 
serving and pickling of iruits and vege* 
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tables ; and, in a general way, to the 
more difbcult branches of ihc art of 
coohery. 

Mucli of tliese arrangements will 
depend, however, on the qualifications 
of the cook; for instance, if she be an 
able artiste, there will be but little 
necessity for the housekeeper to in¬ 
terfere, exce})t in the already noticed 
articles of confectionery, &c. On the 
contrary, if the cook be not so clever 
au adept in her art, then it will be re¬ 
quisite for the housekeeper to give more 
of her attention to the business of the 
kitchen than in the former case. It 
will he one of the duties of the house¬ 
keeper to attend to the marketing, in 
the absence of cither a hou.se steward 
or man cook. 

The daifly duties of a housekecjicr 
are legulated, in a great measine, by 
the extent of the establishment she 
superintend.s. She should, however, 
rise early, and see that all the domestics 
aie duly perfoimiog their work, 'and 
that everything is progressing satis¬ 
factorily for the pi epm .iliou of the 
breakfast for the household and family. 
After breakfast, which, in large esta¬ 
blishments, she will take in Die 
“housekeeper's room” with the lady’s 
maid, butler, and valet, and yrhere 
tliey will be w'aited on by the still- 
room maid, she will, on various days 
set apart for each puiposc, carefully 
examine the household linen, witli a 
Mcw to its being repaired, or to a 
further quantity being put m hand to 
be made; she Avill also see that the 
furniture throughout the house xs well 
nibbed and polished; and will, be¬ 
sides, attend to all the necessary details 
of marketing and ordeiing goods from 
the tradesmen. 

The housekeeper’s room is generally 
made use of by the lady’s-maid, bntlcr, 
arid valet, who take there their break¬ 
fast, tea, and supper. The lady’s- 
maid will also tiisc this apartment as 
a sitting-room, when not engaged with 
her iady, or wiA scmie other duties, 
which woul4 call her ^sewberc. In 
dt/Tereut establishments, ^cording to 
their size ftnd tic rank ot the lamilv, 
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different rules of course prevail. For 
instance, in the mansions of those of 
very high rank, and w'here there is a 
house steward, there arc tw'o distinct 
tables kept, one in the steward’s room 
for the pundpal members ol the house¬ 
hold, the other in the servants’ hall, 
for the other domestics. At the 
steward’s dinner-table, the slewaid and 
housekeeper preside; and here, also, 
arc present the lady's-maid, butler, 
valet, and head gaiDener. Should any 
aisilors be staying with Die family, 
their '-ervanls—generally the valet and 
lady’s-maid—uill-be admittc<l to the 
stcward’.s table. 

After dinner, the housekeeper, hav¬ 
ing seen that all the members of the 
establishment have regularly returned 
to their various duties, and that all the 
departments of the household are in 
]n-o]ier working order, will have many 
important matlcis claiming her atten¬ 
tion. She will, possibly, have to give 
the finishing touch to some article of 
confectionery, or be occupied with 
some of the moie'^claborate processes 
of the still-room. 'I'liere may also be 
the dessert to arrange, ice-creams to 
make ; and all these employments call 
for no ordinary degree of care, taste, 
and attention. 

'i’he still-1 oom w.as formerly much 
more in vogue than at present; for in 
daya of “ auld laiig syne,” the still was 
in constant requisition for the supply of 
sweet-flavoured watcis for the purposes 
of cookery, scent.s and aroniaiic sub¬ 
stances used m Die jneparation of the 
toilet, and cordials in cases of accidents 
and illness. There are some establish¬ 
ments, however, in which distillation 
is still carried on, and in these the 
still-room maid has her old duties 
to perform. In a general way, how¬ 
ever, this domestic is immediately coii- 
ceined with the housekeeper. For Dfe 
latter she lights the fire, dusts her 
room, prepares' the breakfast-table, 
and waits at the diflerent meals 
taken in the housekeeper’s room. A 
still-room maid may learn a very 
gieat deal of useful knowledge from 
her intimate connection with the 
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housekeeper, and if she be active 
and intelligent, may soon fit her¬ 
self for a better position in the house¬ 
hold. 

In the evening, the housekeeper will 
often busy herself with the necessary 
prepaiations for the next day’s duties. 
Numberless small, but still important 
arrangements, will have to be made, 
so^hat evei^thing may move smoothly. 
7 \t times,, perhaps, attention will have 
to be paid to the breaking of lump- 
sugar, the stoning of raisins, the wash¬ 
ing, cleansing, and drying ol currants, 
&c. The evening, too, is tlie best 
time for setting right her account of 
the expenditure, and duly Avriting a 
statement of moneys received and paid, 
and also for making memoranda of any 
articles she may require for her store¬ 
room or other departments. 

I’eriodicaliy, at some convenient 
time,—for instance, quarterly or half- 
yearly, it is a good plan for the 
housekeeper to make an inventory of 
everything she has under her care, and 
compare this with the lists of a former 
period ; she will then be able to furnish 
a statement, if necessary, of the articles 
which, on account of time, bieakage, 
loss, or other causes, it lias been ne¬ 
cessary to replace or replenish. 

In concluding these remarks on the 
duties of the housekeeper, we will 
briefly I'efer to the veiy great respon- 
sihiJily which attaches to her position. 
Like “Ctesar’s uife,” she should be 
“above suspicion,” and her honesty and 
soliriety unquestionable; for there aie 
many temptations to which she is ex¬ 
posed. In a physical point of view, a 
housekeeper should be healthy and 
strong, and be partiadarly clean in her 
I^eison, and her hands, although they 
may show a degree of roughness, from 
the nature of some of her employments, 
yet should have a nice inviting appear¬ 
ance. In her dealings with the various 
tradesmen, and in her behaviour to the 
domestics under her, the demeanour 
and conduct of the housekeeper should 
he such as, in neither case, to diminish, 
by an undue familiarity, her authority 
or influence. 
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It will be useful for the mistress and 
housekeeper to know the best seasons 
for various occupations connected with 
Household Management; and we, 
accordingly, subjoin a few hints which 
wc think will prove valuable. 

As, in the winter months, servants 
have much more to do, in consequence 
of the necessity there is to attend to the 
number of fires throughout the house- 
liold, not much more than the orihnary 
every-day work can be attempted. 

In the summer, and when the absence 
of fires gives the domestics more leisure, 
then any extra work that is required, 
can be more easily performed. 

The spring is the usual period set 
Impart for house-cleaning, and removing 
all the dust and dirt, which will neces¬ 
sarily, Avith the best of nousewives, 
accumulate during the winter months, 
from the smoke of tlie coal, oil, gas, 
&c. This season is also .well adapted 
foil washing and bleaching linen, &c„ 
as, ihe weather not being then too hot 
for the exertions necessary in washing 
counterpanes, blankets, and heavy 
things in general, the AVork is better 
and more easily done than in the in¬ 
tense heats of July, which month some 
recommend for those purposes. Winter 
curtains should be taken down and 
replaced by the summer white ones, 
and furs and woollen cloths also care¬ 
fully laid by. The former should be 
well shaken and brushed, and then 
pinned u]»on jiaper or linen, with cam¬ 
phor to pieserve them from the moths. 
Furs, &c., will be pieservcd in the 
same way. Included under the general 
description of house-cleaning, must be 
understood turning out all the nooks 
an<l corners of draAvers, cupboards, 
liunber-rooin,s, lofts, &c., with a vicav 
ol getting rid of all unnecessary arti¬ 
cles, which only create dirt and attract 
vermin ; sweeping of chimneys, Inking 
up carpets, painting and whitewasli- 
ing the kitchen and oflices, papering 
rooms, when heeded, and, generally 
speaking, causing the house to put 
on, Avuli the approaching summer, a 
bright a]>pearance and a new face, 
in unison with nature. Oranges now 

M 
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should be preserved, and orange wine 
made. 

The summer will be found, as we 
have mentioned above, in consequence 
of the diminution of labour for the do- 
mesticti, the best period for examining 
and repairing household linen, and for 
**putting to rights” all those articles 
which have received a large share of 
wear*and-lear during the dark winter 
days. In direct reference to this matter, 
we may here remark, that sheets should 
l>e turned “sides to middle” before 
they are allowed to get very thin. 
Otherwise, patching, which is uneco¬ 
nomical from the time it consumes, and 
is urfeighlly in point of apj)earance, 
will have to be resorted to. In Juno 
and July, gooseberries, currants, rasp:) 
berries, strawberries, and other summer 
fruits, should be preserved, and jams 
and jellies made. In July, too, the 
making of walnut ketchup should be 
attended to, as the giecn walnuts will 
be approaching jierfcction for this 
purpose. Mixed pickles may also 
be now made, and it will be found 
a good plan to have ready a jar of 
pickle-juice (for the making of which 
information is given in the “IMctionary 
of Cookery”), into which to put 
occasionally some young French beans, 
cauliflow'crs,. &c. 

In the early autumn, plums of 
vmit>us kinds are to be bottled ,and 
preserved, and jams and jellies made. 
A little later, tomato sauce, a most 
useful article to have by you, may be 
prepared; a supply of apples laid in, 
if you have a place to keep them, as 
also a few keeping pears and lilberts. 
F.ndeavonr to keep also a large vege¬ 
table marrowy—^it will be found deli¬ 
cious in the winter. 

In October and November it will 
be necessary to prepare for the cold 
weather, and get ready the winter 
dothing for the various members of the 
family. The wl^ite summer curtains 
will now tie car^ully put away, the 
fireplaces, grates, chiintteys looked 
to, and the ptit in a thorough 

State of repair^ st^that no '{Joose tile ” 
may, at a future] day* intmere with 
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your comfort, and extract something 
considerable from your pocket. 

In 13 eceml)er, the inincipal hoitse- 
hold duly lies in preparing for the 
creatme comforts of those near and 
dear to us, so as to meet old Christmas 
with a happy face, a contented mind, 
and a full larder; and in stoning the 
plums, washing the currants, cutting 
the citron, beating the eggs, and mixing 
the pudding, a housewife is not un¬ 
worthily greeting the genial season of 
all good things. 

HOUSEMAIDS, UPPER AND 
UNDER. 

Housemaids, in large establishments, 
have usually one or more assistants; in 
this case they are upper and under 
housemaids. Dividingthework between 
them, the upper housemaid will pro¬ 
bably reserve for herself the task of 
dusting the ornaments and cleaning the 
furniture of the principal ap.artments, 
but it is her duty to see that every dc- 
pai tment is jrroperly attended to. The 
number of assistants depends on the 
number in the family, as well as on 
the style in which the establishment is 
kept up. In we.althy fomilies it is not 
unusual for every grown-up daughter to 
have her waiting-maid, whose duty it 
is to keep her mistress’s ajrartment in 
order; thus abridging the housemaid’s 
duties. In others, perhaps one waiting- 
maid attends on two or three, when the 
housemaid’s assistance will be more 
requisite. In fact, every establishment 
has some customs peculiar to itself, on 
which we neetl not dwell; the general 
duties are the saw/’ in all, perfect clean* 
liuess and order being the object. 

“Cleanliness is next to godliness,” 
saith the proverb, and “ order ” is in 
the next degree; the housemaid, then, 
may be said to be the handmaiden to 
two of the most prominent virtues, 
Her duties are very numerous, and 
many of the comforts of the family 
depend on their performance ; hut they 
are simple and easy to a person naturally 
clean ^nd orderly, and desirous pf 
giving satisfaction. In ^ll fiimilieis, 
whatever the habits of the master and 
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inUtress, servants will Hiid it advan¬ 
tageous to rise eai’lyj their daily work 
wUl thus come easy to them. If they 
rise late, tliere is a struggle to ovei take 
it, which throws an air of haste and 
hurry over the whole establishment. 
Where tlie master’s time is regulated 
by early business or professional en¬ 
gagements, this will, of course, regulate 
the hours of the servants; but even 
where that is not the case, servants will 
find great personal convenience in 
rising early and getting through their 
work in an orderly and methodical 
manner. The housemaid who studies 
her own ease will certainly be at her 
work by six o’clock in the summer, 
and, probably, half-past mx or seven 
in the winter months, having spent a 
reasonable time m her own chamber in 
dressing. J'>rlier than this woulrl, 
jirobably, be an unnecessary waste of 
coals and candle in winter. 

The first duty of the housemaid in 
winter is to open the shutters of all the 
lower rooms in the house, and take up 
the hearth-rugs of those rooms wliich 
she is going to “ do ” before bieakfast. 



In some families, where there are only a 
cook and a housemaid kept, and where 
the drawing-rooms are large, the cook 
has the care of the dining-room, and 
the housemaid that of the breakfast- 
room, library, and drawing-rooms. 
AftOr the shutters are all ofiened, she 
sweeps the breakfast-room, sweeping 
the dust towards the fireplace, of 
course previously removing the fender. 
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She should then lay a cloth (generally 
made of coarse wrappering) over the 
carpet in front of the stove, and on this 
should place her housemaid’s box, con¬ 
taining black-lead birttShes, leathers, 
emery-paper, cloth, bkck-leaid, aftd 
all utensils necessary for cleaning a 
grate, with the cinder-pail on the Other 
side. 

She now sweeps up the ashes, and 
de])0&its them in her cinder-pail, which 
is a japanned tin pail, with a wire- 
siftor inside, and a closely-fitting top. 
In this pail the cinders are sifted, and 
reserved for use in the kitchen or under 
the copper, the ashes only being thrown 
away. The cinders disposed she 

proceeds to black- 
lead the grate, 
producing the 
black - lead, the 
soft brush for 
laying it on, her 
blacking and po¬ 
lishing brushes, 
from the box 
wliich contains her tools. This house¬ 
maid’s box should be Icept well stocked. 
Having blackened, brushed, and po¬ 
lished every part, and made all clean 
and bright, she now proceeds to lay 
the fire. Sometimes it is very dlifficult 
to get a projjer polish to black gralcss, 
particularly if they have been neglected 
and allowed to rust at all. brunswick- 
black, which is an excellent varnish 
for grates, may be prepared in the fol¬ 
lowing manner ;— Ingredients: i lb. of 
common asphaltum, i pint of linseed- 
oil, I quart of oil of turpentine.— Mode: 
Melt the asphaltum, and add gra<lually 
to it the other two ingredients. Apply 
this with a small painter’s brush, and 
leave it to become perfectly dry. The 
grate wdll need no other cleaning, but 
will merely require dusting eveiy day, 
and occasionally brushing with a dry 
black-lead brus^ This is, of course, 
when no fires are used. When they are 
required, the bars, cheeks, and b^k of 
the grateViU neod black-leading in the 
usual manner. 

Fire-lightings however simple, is an 
operation requiring some skill; a fire 

M Z 
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is readily made by laying a few cinders 
at the bottom in open order ; over this 
a few pieces of paper, and over that 
again eight or ten pieces of diy wood; 
over the wood, a course of moderate¬ 
sized pieces of coal, taking care to 
leave hollow spaces between for air at 
the centre ; and taking care to lay the 
whole well back in the grate, so that 
the smoke may go up the chimney, and 
not into the room. This done, fire the 
paper with a match from below, and, 
if properly laid, it will soon burn up ; 
the stream of flame from the wood and 
paper soon communicating to the coals 
and cinders, provided there is plenty of 
air at the centre. 



Housemaid's Box, 


A new method of lighting a fire is 
sometimes practiced witli advantage, 
the lire lighting from the top and hurn- 
ing down, in place of being lighted 
and burning up from below. This is 
arranged by laying the coals at (he 
Ixrtlora, mixed wdth a few'^ good-sized 
cinders, and the woo<l at the top, with 
another layer of coals and some paper 
over it : the paper is lighted in Jhe 
usual way, and soon bums down to a 
good fire, with some economy of fuel, 
as it is said. 

Bright grates require unceasing at¬ 
tention to keep them in j>erfecl order. 
A day should never pass without the 
housemaid robbing with a dry leather 
the polished parts ^ a grate, as also 
the fender and" fire*>irons. A careful 
and attentive housemaid should have no 
occasion ever to tisl emery-paper for 
any part Imt the 1>ar^ which, of course, 
become blackened liy the fire^^ {Some 
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mistresses, to save labour, have a double 
sot of Ijars, one set bright for the sum¬ 
mer, and another black set to use when 
fires arc in requisition.) When bright 
grates are once neglected, small rust- 
spots begin to show themselves, which 
a plain leather will not remove. The 
following method of cleaning them must 
then be resorted to :—First, thoroughly 
clean with emery-paper ; then take a 
large smooth peblde from the road, 
sufficiently large to hold comfortably in 
the hand, and with it rub the steel 
b.ackwarcls and forwards oneway, until 
the desired polish is obtained. .It may 
appear at first to scratch; but continue 
rubbing, and the result will be success. 
I'he following is also an excellent polish 
for bright stoves and steel articles :— 
Ing) cdienls: i tablespoonful of turpen¬ 
tine, I ditto of sweet oil, emery-pow¬ 
der.— Mode: Mix the turpentine and 
sweet oil together, stirring in sufficient 
emery-powder to make the mixture of 
the thickness of cream; put it on the 
article ^^th a piece of soft flannel, rub 
off quickly with another piece, then 
polisli with a little dry emery-powder 
and clean leather. 

The several fires lighted, the house¬ 
maid proceeds with her dusting and 
polishing the several pieces of furniture 
in the breakfast-parlour, leaving no 
comer unvisited. Before sweeping the 
caipet, it is a good practice to sprinkle 
it all over with tea-leaves, which not 
only lay all dust, but give a slightly 
fragrant smell to the room. It is now 
in order for the reception of the family; 
and where there is neither footman nor 
]uilour-maid, she now proceeds to the 
dressing-room, and lights her mistress’s 
fire, if she is iir the habit of having one 
to dress by. Her mistress is called, 
hot water placed in the dressing-room 
for her use, her clothes—as far as they 
arc under the housemaid’s chaige-jput 
before the fire to air, hanging a fire¬ 
guard on the bars, where there is one, 
while she proceeds to preparse the 
breakfast. 

In summer the housemaid’s work is 
considerably abridged: she throws open 
the windows of the several rooms not 
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occupied as bedrooms, that they may 
receive the fresh morning air before 
they are occupied; she prepares the 
breakfast-room by sweeping the carpet, 
rubbing tables and chairs, dusting man¬ 
tel-shelf and picture-frames with alight 
brush, dusting the furniture, and beat¬ 
ing and sweeping the rug; she cleans 
the grate when necessary, and replaces 
the white paper or arranges the shavings 
witli which it is filled, leaving every¬ 
thing clean and tidy for breakfast. It 
is not enough, however, in cleaning 
furniture, just to pass lightly over the 
surface; the rims and legs of tables, 
and the backs and legs of chairs and 
sofas, .should be rubbed vigorously 
daily; if there is a book-case, every 
corner of every pane and ledge requires 
to be carefully wiped, so that nut a 
speck of dust can be found in the 
room. 

After the breakfast-room is finished, 
the housemaid should jirococd to sweep 
down the stairs, commencing at the 
top, whilst the cook has the charge of 
the hall, door-step, and passages. 
After this she should go into the draw¬ 
ing-room, cover up every article of fur¬ 
niture that is likely to spoil, with huge 
dusting-sheets, and put the chaiis tu- 
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gather, by turning them seat to seat, 
and, in fact, make as much room as 
possible, by placing all the loose furni¬ 
ture in the middle of the room, whilst 
she sweeps the comers and sides. 
When this is accomplished, the furniture 
can then be put back in its place, and 
the middle of the room swept, sweep¬ 
ing the dirt, as before said, towards the 
fireplace. The same rules should be 
observed in cleaning the drawing-room 
^tes as we have just slated, putting 
down the cloth, before commencing, to 
prevent the carpet from getting soiled. 
In the country, a room would not re¬ 
quire sweeping thoroughly like this 
more than twice a week ; but the house- 
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maid should go over it every morning 
with a dust-pan and broom, taking uj) 
eveiy cruml) and piece she may sec. 



Siaircctse-Broom, 

After the sweeping she should leave the 
room, shut the door, and proceed to lay 
the breakfast. Where there is neither 
footman nor parlour-maid kept, the 
duty of laying the breakfast-cloth rests 
on the housemaid. 

Before laying the cloth for l>reakfa.st, 
the Jicater of the tea-urn is to be placed 
ill the hottest part of the kitchen fire, 
or, where the kettle is used, it must boil 
on the kitchen fire, and then be removed 
to the parlour, where it is kept hot. 
Having washed herself free from the 
dust arising from the morning’s work, 
the housemaid collects the breakfast- 
ihiugs on her tray, takes the breakfasts- 
\cloth fiom the napkin press, and carries 
'them all on the tray into the jiarlour 
arranges them on the table, placing n 
siiffieieney of knives, forks, and salt¬ 
cellars for the family, and takes the tray 
back to the pantry; gels a supply of 
milk, cream, and bread; fills the butter¬ 
dish, taking care that the salt is plen¬ 
tiful, anil soft and dry, and that hot 
plates and egg-cups are ready where 
warm meal or eggs are served, and 
that butter-knife and bread-knife a3re 
in their places. And now she should 
give the signal for breakfast, holding 
herself ready to fill the um with hot 
water, or hand the kettle, and take in 
the rolls, toast, and other eatables, 
with which tlie cook supplies her, when 
the breakfast-room bell rings; bearing 
in mind that she is never to enter the 
parlour with dirty hands or with a dirty 
apron, and that everything is to be 
handed on a tray; that she is to hand 
everything she may be required to sup¬ 
ply, on the left hand of the person she 
is serving, and that all is done quietly 
and without bustle or hurry. In some 
iamilies, where there is a large number 
to attend on, the cook wails at break¬ 
fast whilst the housemaid is busy up- 
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stairs in the bedrooms, or sweeping, 
dusting, and putting the drawing-room 
in order. 

Breakfast served, the housemaid pro¬ 
ceeds to the bed-chambers, throws up 
the sashes, if not already done, pulls 
up the blinds, throwing back curtains 
at the same time, and opens the beds by 
removing the clothes, placing them over 
a horse, or, failing that, over the backs 
of chairs. She now proceeds to empty 
the slops. In doing this, everything is 
emptied into tlie slop-pail, leaving a 
little scalding-hot water for a minute 
in such vessels as require it; adding a 
drop of turpentine to the water when 
that is not sufficient to cleanse them. 
The basin is emptied, well rinsed with 
clean water, and carefully wiped ; the 
ewers emptied and washed ; finally the 
water-jugs themselves emptied out and 
rinsed, and wiped dry. As soon as 
this is done, she should remove and 
empty the pails, taking care that they 
also are well washed, scalded, and' 
wiped as soon as they are empty. 

Next follows bedmaking, at which 
the cook or kitchin-maid, where one is 
kept, usually assists; but befoi-e begin¬ 
ning, velvet chairs, or other thipgs 
injured by dust, should be lemoved to 
another room. In bedmaking, the fancy , 
of its occupant should be consulted ; j 
some like beds sloping from the top 
towards the feet, swelling slightly in 
the middle j others perfectly flat: a 
good housemaid will accommodate each 
bed to the taste of the sleeper, taking 
care to shake, beat, and turn it well in 
the process. Some persons preler 
sleeping on the mattress ; in which case 
a feather bed is usually beneath, resting 
on a second mattres^ and a straw 
paillasse at the bottom. In this case 
the mattresses should change places 
daily; the feather bed placed on the 
mattress, .shaken, beaten, taken up and 
opened several times, $o as thoroughly 
to separate the feathejrs; if too large 
to be thus handled, the maid should 
shake and beat one !end first, and 
then the other, smoothing it afterwards 
equally all over into th^require^shUpe, 
and place the mattressi gently over ih 
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Any feathers which escape in this pro¬ 
cess a tidy servant will put back through 
the seam of the tick; she will also be 
careful to sew up any slilch that gives 
way the moment it is discovered. The 
bedclothes arc laid on, beginning with 
an under blanket and sheet, which are 
tucked under the mattress at the bot¬ 
tom. The bolster is then beaten and 
shaken, and put on, the top of the sheet 
rolled round it, and the sheet lucked in 
all round. The pillows and other bed¬ 
clothes follow, and the counterpane 
over all, w'hich should firll in graceful 
folds, and at ccjual distance from the 
ground all round. The curtains are 
clrawn to the head and folded neatly 
.across the bed, and the whole finished 
hn a smooth and graceful manner. 
Where spring-mattresses are used, care 
should be taken that the top one is 
turned every day. The housemaid 
should now take up in a dustpan any 
pieces that may be on the carpet; she 
should dust the room, shut the door, 
and proceed to another room. When 
all the bedrooms are finished, shashould 
dust the stairs and polish the handrail 
of the banisters, and see that all ledges, 
window-sills, &c., are quite free from 
dust. It will be necessary for the 
housemaid to divide her work, s^i that 
she may not have too much to do on 
certain days, and not sufficiei.t to fill 
up her time on other days. In the 
country, t)ediooms should be swept 
and thoroughly cleaned once a week; 
and to be methodical and regular 
in her work, the housemaid should 
have certain days for doing certain 
^ rooms thoroughly. For instance, the 
■drawing-room on Monday, two bed- 
brooms on Tuesday, two on Wednes- 
<l.ay, and so on; reserving a day for 
ythoroughly cleaning the plate, bedroom 
candlestick.s, &c. wc., which she will 
have to do where there is no parlour¬ 
maid or footman kept. By this means 
the work will be divided, and there 
will be no ip^necessary bustling and 
hurrying, as is the case where the work 
is done any time, without rule or 
regulation. 

Oncfe a week, when a bedroom is to 
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be thoroughly cleaned, the housemaid 
should commence by bmshing the 
mattresses of the bed before it is made; 
she should then make it, sliake the 
airtains, lay them 
smoothlyon the bed, 
and pin or tuck up 
the bottom vahince, 
so that she may be 
able to sweep under 
the bed. She should 
then unloop the 
window curtains, 
shake them, and pin 
them high up out 
of the way. After 
clearing the dress¬ 
ing-table, and the 
room altogether of 
little articles of 
china, &c. &:c., she 
should shake the 
Lon^ Hair‘Broom, toilet-covers, fold 

them up, and lay 
them on the bed, over which a large 
dusting-sheet should be thrown. She 
should then sweep the room, first of all 
sprinkling the carpet with well-s<iueezed 
tea-leaves, or a little freshly-pulled 
grass, when this is obtainable. After 
the carpet is swept and the grate 
cleaned, she should wash with soap-and- 
watcr, with a little soda in it, the wash¬ 
ing-table apparatus, removing all marks 
or fur round the jugs, caused by the 
W’ater. The water-bottles and tumblers 
must also have her attention, as well as 
the top of the w'ashing-stand, which 
should be cleaned with soap and flannel 
if it be marble; if of polished mahogany, 
no soap must be used. When these 
are all clean and arranged in their 
places, the housemaid should scrub 
the floor where it is not covered with 
carpet, under the beds, and round the 
wainscot. She should use as little soap 
and soda as possible, as too free a use 
of these articles is liable to give the 
boai-ds a black appearance. In the 
country, cold soft water, a clean scrub¬ 
bing-brush, and a willing ^m, are all 
that are required to make bedroom 
floors look white. In winter ft iS not 
advisable to scrub rooms too oftenf, as it 
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is difficult to dry them thoroughly at 
that season of the year, and nothing is 
more dangerous than to allow persons 
to sleep in a damp room. The house¬ 
maid should now dust the furniture, 
blinds, ornaments, &c.; polish the look¬ 
ing-glass ; arrange the toilet-cover and 
muslin; remove the cover from the bed» 
and straighten and arrange the curtains 
and counterpane. A b^room should 
be cleaned like this every week. There 
arc times, however, when it is necessary 
to have the carpet up ; this should be 
done once a year in the countir, and 
twice a year in large cities. The best 
time for these arrangements is spring 
and autumn, when the bed-furniture 
requires changing to suit the seasons of 
the year. After arranging the furniture, 
it should all be well • rubbed and 

Scrubbing'Brush. 

polished; and for this purpose the 
housemaid should provide herself with 
an old silk i>ocket-handkerchief, to 
finish the polishing. 

As modern furniture is now nearly 
always French-polished, it should often 
be rubbed with an old silk rubber, or a 
fine cloth or duster, to keep it free from 
smears. Throe or four times a year 
any of the following polishes may be 
applied with very great success, as any 
of them make French-polished furniture 
look very well. One precaution mu.st 
be taken—not to put too much of the 
})olish on at one time, and to rub, not 
smear^ it over the articles. 

Furniture Polish. — Ingredients: 
pint of linseed-oil, ^ pint of vinegar, 
I oz. of spirits of salts, 4 oz. of munatic 
antimony.— Mode: Mix all well to¬ 
gether, and shake before using. 

A nother.-'—Ingredients ; Ei^ual pro¬ 
portions of linseed-oil, turpentine, vine¬ 
gar, and spirits of wine.— Mode : When 
used, shake the mixture well, and rub 
on the fuirniture^with a piece of linen 
,rag, and polislT with a clean duster. 
Vinegar and oil, rubbed in with flannel, 
and the furniture rubbed with a clean 
duster, produce a very good polish, 
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FurmUtre Paste. — Iit^'edknfs : 3 o/.. 
of common beeswax, i oz. of while 
wax, I oz. of curd soap, i jnnt of tui- 
penliiic, I pint of lioiled water. — Mode: 
Mix the ingredients together, adding 
the water when cold ; shake the mix- 

frequently in the 
bottle, and do not use 
WSSmU^ it for forty-eight hours 
FurnitureSritsh.ixficr it is made. It 
should be applied 
W'ith a piece of llannel, the furniture 
polished with a duster, and then with 
an old silk rubber. 

Tl le chamliers arc finished, the cham¬ 
ber candlesticks brought down and 
cleaned, the jiarlonr lamps trimmed 
ami here the housemaid’s utmost care 
is required. In cleaning candlestuks, 
as in every other cleaning, she should 
have cloths and bnishcs kejit for that 
puipo.se alone; tliekmfo used to scrape 
them should be ai>i)lied to no other 
purpose; the tallow-givase .should be 
thrown into a box kept for the piii- 
pose ; the same w’ith everything con¬ 
nected with the lamp-trimming; the 
be.st mode of doing wliich she will 
do well to learn flora the tnadosman 
who supplies the oil; always bearing 
in mind, how'ever, that wdthout jiei- 
fect cleanliness, which involves occa¬ 
sional scalding, no lamp can be kept 
in order. 

The drawing and dining rooms, inas¬ 
much as everything there is more costly 
and valuable, require even more care. 
When the carpets aie of the kind 
known as velvet-pile, they require to be 
swept firmly with a hard whisk-brush, 
made of cocoa-nut fibre. 

The furniture must be carefully gone 
over in every corner with a soft cloth, 
that it may be left perfectly free from 
dust; or where that is beyond reach, 
with a brush made of long feathers, or 
a goose’s wing. The sofas are swept 
in the same manner, slightly beaten, 
the cushions shaken and smoothed, the 
picture-frames svssept, and eveiything 
arranged in its pr<|>i>er place. This, ot 
course, applies tp dining as well g,s 
drawing-roiotnand^niorningwooni. And 
now the housemaid may dress herself 
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for the day, and prepare for the family 
dinner, .at which .she must attend. 

Wo need not rcjieat the long instruc¬ 
tions elsewhere given tor laying the 
dinner-table. At the family dinner, 
even where no tootman wails, the rou¬ 
tine will lie the same. In most families 
the cloth is laid with the slijis on each 
side, Ai'ith najikins, knlve.s, forks, 
spoons, and wine and finger glasses on 
all occasions. 

The housemaid .should ascertain that 
her I'late is in order, glasses free from 
smeais, water-]lottles and decanters the 
same, and everything leady on her tiay, 



that she may lie able to lay her cloth 
projicrly. Few things add more to tlie 
neat ami comfortable appearance of a 
dinner-table than well-jiolished jilate ; 
indeed, the state of the plate is a cer¬ 
tain indication of a well-managed or 
ill-managed household. Mothing is 
easier than to keep plate in good order, 
and yet many seivants, from stupidity 
and ignorance, make it the greatest 
trouble of all things under their care. 

It should be remembered, that it is 
utterly impossible to make greasy silver 
take a polish ; and that as spoons and 
forks in <laily use are continually in ' 
contact with grease, they must require 
good washing in soap-and-water to 
remove it. Silver should be washed 
with a soapy flannel in one water, 
rinsed in another, and then wiped 
dry with a dry cloth. The plate so 
v^ashed may be polished with the 
plate-rags, as in the following direc¬ 
tions :—Once a week all the plate 
should receive a thorough cleaning with 
the hartshorn-jxiwder, as directed in 
the recipes lor cleaning plate j and 
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where the housemaid can-find time, 
rul)be(l every day with the plate-rags. 

Plate-raf;s for Daily Use .—Boil soft 
rags (nothing is better for the purpose 
than the lops of old cotton stockings) in 
a mixture of new milk and hartshorn- 
powder, in the proportion of i oz. of 
pctt'der to a pint of milk ; boil them 
for five minutes; wring them as soon 
as they are taken out, for a moment, in 
cold water, and dry them befoie the 
fire. With these rags rub the plate 
briskly as soon as it has been well 
washed and dried after daily use. A 
most beautiful deep polish will he pro¬ 
duced, and the plate will i-C([iiire nothing 
more than merely to be dusted with a 
leather or a diy soft cloth, befoie it is 
again put on the tabic. 

For waiting at table, the housemaid 
should be neatly and cleanly dressed, 
and, if possible, her dress made with 
closed sleeves, the large open ones 
dipping and falling into everything on 
the table, and being very much in the 
way. She .should not wear creaking 
boots, and should move about the room 
as noiselessly as possible, anticipating 
people’s wants by handing them things 
without being asked for them, and 
altogether be as quiet as possible. It 
will be needless here to repeat what 
we have already said respecting waiting 
at table, in the duties of the butler and 
footman ; rules that are good to be 
observed by them are equally good for 
the parlour-maid or housemaid. 

The housemaid having announced 
that dinner is on the table, will hand 
the soup, fish, meat, or side-dishes to 
the different members of the family ; 
but families who do not spend much 
of the day together will probably 
prefer being alone at dinner and break¬ 
fast. The housemaid will be required, 
after all are helped, if her master does 
not wish her to stay in the room, to go 
on with her work of cleaning up in the 
pantry, and answer the bell when rung, 
in this case she will place a pile of 
plates on the table or a dumb-waiter, 
within reach of her master and mistress, 
and leave the room. 

Dinner over, the housemaid removes 
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the plates and dishes on the tray, 
places the duty knives and forks in the 
basket prepared for them, folds up 
the napkins in the ring which indicates 
by which member of the family each has 
been used, brushes off the crumbs 011 
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the hand-tray kept for the puvpo.se, 
folds up the table-cloth in the tohls 
alioady made, and places it in the linen- 
press to be smoothed out. After every 
meal the table should be rubbed, all 
marks from hot plates removed, And 
the table-cover thrown over, and the 
room restored to it.s usual order. If 
the family retire to the drawing-room, 
or any other room, it is a good prac¬ 
tice to throw up the sash to admit fresh 
air and ventilate the room. 

The housemaid’s evening service 
consists in washing up the dinner- 
things, the plate, plated articles, and 
glasses; restoring everything to its 
place; cleaning up her pantry, and 
putting away everything for use when 
next required; lastly, preparing for tea, 
as the time approaches, by setting the 
things out on the tray, getting the urn 
or kettle ready, with cream and other 
things usually partaken of at that meal. 

In summer-time the windows of all- 
the bedrooms, which have been closed 
during the heat of the day, should be 
thrown open for an hour or so after 
sunset, in order to air them.' Before 
dark they should be closed, the bed¬ 
clothes turned down, and the night¬ 
clothes laid in order for use when 
required. During winter, where fires 
are required in the dressing-rooms, they 
should be lighted an hour before the 
usual time of retiring, placing a fire¬ 
guard before each fire. At the same 
time, the night things on the horse 
should be placed before it to be aired, 
with a tin can of hot water, if the 
mistress is in the habit of wMshing be¬ 
fore going to bed. We may add, that 
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there is no greater preservative of 
beauty than washing the face every 
night in hot water. The housemaid 
will probably be required to assist her 
mistress to undress and put her dress in 
order for the morrow ; in which case 
her duties are very much those of the 
lacly’s-maicl. 

And now the fire is made up for the 
night, the fireguard replaced, and every¬ 
thing in the room in order for the night, 
the housemaid taking care to leave the 
night-candle and matches together in 
a convenient place, should they be 
required. It is usual in summer to ie- 
move all highly fragrant flowers fronr 
sleeping-rooms, the inijiression being 
that their scent is injurious in a close 
chamber. 

On leisure days, the housemaid should 
be able to do some needlework for her 
mistress,—such as turning and mending 
sheets and darning the house linen, or 
assist her in anything she may think fit 
to give her to do. For this reason it is 
almost essential that a housemaid, in a 
small family, should be an expert 
needlewoman ; as, if .she be a good 
manager and an active girl, she will 
have time on her hands to get through 
plenty of work. 

Periodical Cleanutg ^.—Ucsides the 
daily routine which we have described, 
there are portions of every house which 
can only be thoroughly cleaned occa¬ 
sionally ; at which time the whole 
house usually undergoes a far moie 
thorough cleaning than is permitted in 
the general way. On these occasions 
it is usual to begin at the ttip of the 
house and clean downwards; moving 
everything out of the 
room ; washing the 
wainscoting or paint 
with a flannel and 
v/arm water; pulling 
dowu the beds and 
thoroughly cleansing 
all the joint.s ; 
^‘scitubbing” the 
floor} beating feather 
beds,! mattre.ss^ and 
paiilassesj’^nd 
Nouse-PaiL thoroughly purifying 
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every article of furniture before it is 
put back in its place. 

This general cleaning usually takes 
place in the spring or early summer, 
when the warm curtains of winter are 
replaced by the light and cheerful 
muslin curtains. Carpets are at the 
same time taken up and beaten, except 
where the mistress of the house has 
been worried into an experiment by the 
often-reiterated question, “ Why beat 
your carpets ? ” In this case she will 
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probably have made up her mind to 
try the cleaning process, and arranged 
with the comjiany to send for them on 
the morning when cleaning commenced. 



Diisting-Brtish. 


It is hardly necessary to repeat, that on 
this occasion every article is to be gone 
over, the French-polished furniture well 
rubbed and polished. The same tho¬ 
rough system of cleaning should be 
clone throughout the house ; the walls 
cleaned where painted, ancl swept down 
with a soft broom or feather brush 
where prepared ; the window and bed 
curtains, which have been replaced 
with muslin ones, carefully brushed, or, 
if they reciuire it, cleaned ; lamps not 
likely to be reejuired, washed out with 
hot water, dried, and cleaned. The 
several grates are now to be furnished 
with their summer ornaments; and we 
know none prettier than the following, 
which the housemaid may provide at a 
small expense to her mUtress:—Pur¬ 
chase two yards and a half of crinoline 
muslin, and tear it into small strips, 
the selvage way of the material, about 
,an inch wide; strip this thread by 
thread on each side, leaving the four 
centre threads ; this gives about thirty- 
six pieces, fringed on each side, which 
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tire tied together at one end, and 
iastened to the trap of the register, 
while the threads, unravelled, are 
spread gracefully about the grate, the 
lower part of which is filled with paper 
shavings. This makes a very elegant 
and very cheap ornament, which is 
much stronger, besides, than those 
usually purclia^ed. 

As winter approaches, this house¬ 
cleaning will have to be repeated, and 
the warm bed and window curtains re¬ 
placed, The ])rocess of scouring and 
cleaning is again necessary, and must 
be gone through, beginning at the top, 
ami going through the house, down to 
the kitchens. 

Independently of these daily and 
periodical cleanings, other occupations 
will present themselves from time to 
lime, which the housemaid will have to 
perform. When spots show on jiolished 
furniture, they can generally be restored 
*by soap-and-water and a sponge, flie 
polish being again brought out by using 
a little polish, and then well rubbing it. 
Again, drawers which draw out stiffly 
may be made to move more easily if 
the spot where they press is rubbed over 
with a little soap. 

Chips broken olT any of the furniture 
in the house should be collected and 
replaced by means of a little glue. 
Eiquid glue, which is sold prepared in 
bottles, is very useful to have in the 
house, as it requires no melting, and 
anything broken can be so quickly 
repaired. 

Breaking glass and china is about the 
most disagreeable thing that can hap¬ 
pen in a family, and it is, probably, a 
greater annoyance to a right-minded 
servant than to the mistress. A neat- 
handed housemaid may sometimes re¬ 
pair these breakages, where they arc 
not broken in very conspicuous places, 
by joining the pieces very neatly toge¬ 
ther witli a cement made as follows :— 
Dissolve I oz. of gum-mastic in a quan¬ 
tity of higlily-rectified spirits of wine; 
then soften l oz. of isingljws in warm 
water, and finally dissolve it in rum or 
\ brandy, till it forms a thick jelly. Mix 
tlie isinglass and gum-mastic together, 
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adding \ oz* of finely-powdered gum- 
ammoniac ; put the whole into an 
earthen pipkin, and in a warm place, 
till the ingredients are thoroughly in¬ 
corporated ; pour it into a small phial, 
and cork down for use. 

In using it, dissolve a small piece of 
the cement iii a silver teaspoon over a 
lighted candle. The broken pieces of 
glass or china being warmed, and 
touched with the now liquid cement, 
join the parts neatly together, and hold 
in their places till the cement has set; 
then wipe away the cement adhering to 
the edge of the joint, and leave it for 
twelve hours without touching it; the 
joint will be as strong as the china itself, 
and if neatly done, it will show no 
joining. It is essential that neither of 
the pieces be wetted cither wiuft hot or 
cold water. 

HYDBOPHOBIA. 

As soon as the wound has been in¬ 
flicted, ' the part should be cut out or 
burnt our, aucl until this can be done, 
a tight cord should be drawn round it, 
so as to suspend all ciixjulation, and 
the limb placed in a position most 
likely to keep the impure blood from 
affecting the other parts of the body. 
Persons suffering from this frightful 
complaint should at once place them¬ 
selves under the care of a medical man; 
and though, in a general w.ay, when 
the poison lias entered the system the 
malady is incuiable, still no means 
should be left untried. 

Another^ smdtobea most^cacicus rc- 
mcdy.— ln all cases of bites from dogs, 
mad, or suspected of madness, lose no 
lime in placing common nitrate of silver 
upon the wound, and allowing it to 
filter freely into it. The remedy is said 
to be infallible. “ Whenever I am 
bitten,'’ writes Mr, Youatt, the cele¬ 
brated veterinary surgeon, “I have a 
remedy sure and at hand, and no fear 
of the disease supervening. The actual 
cautery, the caustic potass, and excision, 
are in my opinion unsafe and liable to 
fail. The nitrate of silver cbiuses the 
poison into the very capillaries and 
neutralizes it. Since I have known 
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this,” he continues, “I always use it to 
any hite of a clo^;, sound or unsound, 
and am at rest.” 

Another. — A drink made of the 
fresli-cut leaves of the common box 
boiled in new milk is said to afford 
relief in this fearful disease. 

HYSSOP TEA, Useful for Children 
who ore subject to Worms, 

Ingredients: Make an infusion in the 
proportion of i pint of boiling water 
to I oz. of dried hyssop-lloweis; let 
it stand lO minutes ; pour it off into 
a wine-boltlc. and take a wineglass, or 
rather less, according to age, two or 
three times a day. 

HYSTBBICS. 

These fits take place, for the most 
part, in young, nervous, unman icd 
women. They happen much less often 
in married women, and vei)' rarely 
indeed in men. Young women who are 
subject to these fits are apt to think 
that they are suffering from “ all the ills 
that flesh is heir to;” and the false 
symptoms of disease which they show 
are so like tlie true ones that it is often 
exceedingly difficult to detect the differ¬ 
ence. The fits themselves are mostly 
])receded by great depression of spirits, 
shedding of tears, sickness, palpitation 
of the heart, &c. A pain, as if a nail 
were being driven in, is also often felt 
at one particular part of the head. In 
almost all cases, when a fit is corning 
on, pain is felt on the left side. This 
pain rises gradually until it reaches the 
throat, and then gives the patient a sen¬ 
sation as if she had a pellet there, which 
prevents her from breathing properly, 
and, in fact, seems to threaten actual 
suffocation. The patient now generally 
becomes insensible and faints; the body 
is thrown about in all directions, froth 
issues from the mouth, incoherent ex¬ 
pressions are uttered, and fitsof laughter, 
cryix^ or screaminjll, take place. When 
the m ^ al|i the padf^t mostly 

cries, bitteFlly,,SOm^iines knowing all, 
ami at lowers homlflg, what has 
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taken jjlace, and feelinggcneral soreness 
all over the body.— Treatment during 
the fit: Place the body in the same posi¬ 
tion as for simple fainting, and treat, in 
other respects, as directiS in the article 
on Epilepsy. Always well loosen the 
fiatien fs stays ; and, when she is recover¬ 
ing, and able to swallow, give 20 drops 
of sal volatile in alittle water. The ajter- 
treatment of these cases is very various. 
If the patient is of a strong constitu¬ 
tion, she should live on plain diet, take 
plenty of exercise, and take occasional 
doses of castor-oil, or an aperient mix¬ 
ture. If, as is mO'.tly the case, the 
patient is weak and delicate, she will 
require a different mode of tieatment 
altogether ; good nourishing diet, gen¬ 
tle exercise, cold baths, occasionally a 
dose of myrrh and aloes pills at night, 
and a dose of comiiound iron pills 
twice a day. As to the myrrh and aloes 
pills, lo grs. made into two pills are 
a dose fiir a full-grown person. Of the 
compound iron pills, the dose for a 
full-grown person is also lo grs., made 
into two pills. In every case, amus¬ 
ing the mind, and avoiding all causes of 
over-excitement, arc of great service in 
bringing about a permanent cure. 

ICE. 

Rough ice for domestic use can be 
well kept, packed from the air in saw¬ 
dust or feathers. Smaller quantities 
may be wrapped in flannel, or put into 
a flannel jelly-bag, so that the water 
can drain off. 

ICE-CASK, FOB FBESEBYIHC 
BMAXiIi QUANTITIES OF 
ICE. 

Take two casks, one 6 or 7 inches 
longer and wider than the ofher; into 
the larger of these put charcoal powder, 
3 or 4 inches deep; then place the 
smaller cask, filled with ice, on this, 
and fill up the sides between the two 
casks with charcoal powder rammed 
down tight; arrange a double cover 
and fill the interstice in the same way 
as the sides. When this is done, bore a 
hole 1 inch in diameter throug^i the 
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bottoms of the two casks, and insert a 
wooden peg to let off any water. Set 
the cask upon a stand, and keep it in 
as cool a place as possible. 

ICE, TO CUT. 

Ice may be cut into small pieces, of 
any shape, merely by tapping into it 
the point of a fine needle. 

ICE-HOUSE. 

The spot selected for an icc-house 
should contain good drainage. The 
best mode of drainage is earthen pipes 
with a siphon trap. The well of the 
ice-house should be much larger in 
diameter than in depth. It is a com¬ 
mon error to imagine that the deeper 
the well the better it will keep ice j on 
the contrary, ice wastes most at the 
sides of the well. A good ice-well 
should be built with double walls, at 
the distance of about l8 inches or 2 
feet apart, and the interval filled up 
with ashes or charcoal, or anything 
that will absorb damp. 

ICE-SAFE. 

This is a very ingenious and useful 
invention, and one ot great im}iortat)ce 
in domestic economy. No large house 
should be without its ice-safe. It not 
only acts as a refrigeratoi, but at the 
same time economizes a supply of ice. 
The safe itself is a large chest with 
hollow sides, filled with some non¬ 
conducting substance. The interior is 
fitted up with slielves of zinc, and the 
ice i.s placed in an upright chamber in 
the centre of the safe. Anything re¬ 
quired may be kept cool in it.' Meat, 
fruit, vegetables, butter, &:c., may be 
preserved in it during the hottest sum¬ 
mer W'eather, and wine iced by being 
set upon the shelf for a short lime. 

ICING WINE ARTIPICIAIiLY. 

, Ice, in England, is an expensive 
luxury, and often difficult to be had in 
some parts of the country at any ]irice. 
As regards the cooling of wine, when 
ice cannot be procured, the following 
simple methods may be made use of:— 


Indestructible Ink. 

Place the wine, up to the shoulder of 
the bottles, in a vessel of the coldest 
pump-water thaj can be had j then 
take equal parts of mtiriatc of ammonia 
and nitre, powdered and mixetl, or 
nitrate of ammonia in powder; sprinkle 
about 4 oz. of either of these powdcis 
on the shoulders of the bottles, so that, 
by gradually dissolving, it may mn 
down the sides into the water; as the 
salt dissolves, the bottles should be 
gently turned in the mixture, and kept 
m it about half an hour. What is 
called “ Freezing Powder” may be 
bought at any chemist’s, sufficient to 
ice a bottle of wine for 

IMITATION GOLD. 

Spanish copper, 6^ peni^weights; 
fine silver, 3^ ditto ; gold com, 29 ditto, 
h’usc together. The alloy will be worth 
;^3 the ounce. 

IMPERIAL LIQUID FOR THE 
B^AIR. 

Put a gallon of .sweet oil into a pan, 
witli a bag containing 4 oz. of alkanet- 
root, cut and bmised j give the whole 
a good heat (but not a boiling one), until 
the oil is completely impregnated with 
the red colour. Now pour it into a jar, 
and, n'hen cold, add 4 oz. of e.ssence of 
bergamot, 4 oz, of oil of jasmine, and 
3 oz. of can de millefleurs. Stir tlie 
whole well together. 

IMPRESSIONS PROM COINS. 

Molt a little isinglass-glue with 
brandy, and pour it thinly over the 
medal, &c., so as to cover its whole 
surface ; let it remain on for a day or 
two, till it ha.s tlK*roughly dried and 
hardened, and then take it off, when it 
will be fine, clear, and as hard as a 
piece of Muscovy gla.ss, and will have 
a very elegant impression of the coin, 
It will also resist the effects of damp 
air, which occasions all other kinds of 
glue to soften and bend, if not prepared 
in this way. 

INDESTRUCTIBLE INK. 

Ingredients: 25 grains of powdered 
copal, 200 grains of oil of lavehder, 
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2k grains of lamp-black, ^ grain of 
indigo.— Mode: Dissolve the copal in 
the lavender, and mix in tlie lamp¬ 
black and indigo. This ink is inde¬ 
structible by any process that will not 
equally tlesiroy the material on which 
it is applied. It is particularly useful 
for labelling phials which contain che¬ 
micals of a corrosive nature. 

IHDIAN INK. 

Make a thin sir.e of isinglass and 
water, and work into it sufficient of tlie 
finest lamji-black to make it into a thick 
paste; scent this paste with a few 
drops of essence of musk, mould it into 
suck-s, and leave it to dry. While wet 
it can be ornamented with a little gold- 
leaf, so as^to give it the a]>pearance of 
genuine Indian ink: for all conmion 
purposes it is quite as good. Thm 
gum-water may be used instead of 
isinglass-size. 

INDIGESTION. 

7 'here is no more common ailment 
with persons of middle hie than indi- 
gestioix, nor one which arises from such 
varied causes, or which is oftentimes 
more difBcult to cure. Anything which 
destroys the tone of the liver, gall, sto¬ 
mach, or spleen, such as climate, in¬ 
toxication, sedentary habits, intense 
study or anxiety, excess of any kind, 
irregularity of bodily functions or way 
of living, hard food, gluttony, too fre¬ 
quent use of warm slops, as tea, coffee, 
&c., will produce indigestion. Know¬ 
ing the cause, then, enables us to fiiul a 
remedy; yet often it requires a long 
time to restore activity and tone to those 
organs which have been injured by long 
debilit;y^or morbid action; and if accom- 
paxiiwi'by flatulency, loss of appetite, 
amdity, , these symptoms will sug- 
g^t 'a modification of the remedies to 
be (Employed. The following arc re¬ 
commended to remove the immediate 
symptoms of in(Jigestion :—i. Mag¬ 
nesia, 3 drachi!n.s*^j rhubarb in powder, 
t ^crepe I 4 oj, jmeinnamon- 

■WmtCT, I OS}.; compound spirit of la- 
vendeti | drachnl. ,|^ake two tahle- 
spooirfuls thnee ti^es %day. I'his will 
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destroy acidity and restore tone to the 
stomach.—Dill-water, 3 oz.; spirit 
of cinnamon, i oz.; ammoniated tinc¬ 
ture of valerian, 2 drachms; tincture of 
opium, 40 drops ; sulphuric ether, 

I drachm. This assists to allay pain 
and destroy flatulency.—3. Soccotrine 
aloes and powdered rhubarb, each 
I drachm ; compound powder of cinna¬ 
mon, I scniple ; hard soap, k drachm ; 
syrup to form a mass, which may be 
divided into 50 pills, of which 2 are 
a sufficient dose. I’his is an aperient, 
and consequently assists digestion by 
removing crude matters from the sto¬ 
mach,—4. Infusion of columbo, 6 oz.; 
carbonate of potass, i drachm ; com¬ 
pound tincture of gentian, 3 drachms, 
Doic ; 2 or 3 tablespoonfuls daily 
at noon.—5. Epsom salts, 3 drachms; 
rosewater, 4 pint; tincture of cascanlla, 
k 07 ,. as last,—6. Quicklime,, 

.4 oz., slaked by sprinkling on it a 
little Avater ; and when it has fidlen to 
junvder, add water, pint; braised 
Peruvian bark, I oz. Soak for three 
hours, occasionally stirring it, in a 
covered vessel; then decant the clear 
liquid, and add tincture of bark, 2 oz.; 
.'■weet spirits of nitre, 3 drachms; syrup 
of orange-peel, l oz. Mix well, and 
keep it in a corked bottle. Dose: a 
wineglassful two or three times a day, 
with ftn apcricTil medicine occasionally. 
—7. Carbonate of soda, r drachm; 
compound tincture of rliatany, i oz. ; 
tinctuies of ginger and camomiles, ot 
each 3 drachms; camphor and jalap, 
7 oz. Dose: as before. 

INFANTS. 

Infantine management, like the mo¬ 
ther’s love for her offspring, seems to 
be born with her child, and to be a 
direct intelligence of Nature. It may 
thus, at first sighi, appear as inconsistent 
and presumptuous to tell.a woman how 
to rear her infant as to instruct her in 
the manner of loving it.^' Vet, though 
Nature is unquestionably the best nurse. 
Art makes so admirable a foster-mother, 
that no sensible woman, in» Jher novi¬ 
tiate of parent, woUld refuse ^e admo¬ 
nitions of Art, or the teachings of 
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experience, to eonsummate her duties 
of nurse. Tt is true that, in a civilized 
state of society, few young wives reach 
the epoch that makes them mothers 
without some insight, traditional or 
practical, into the management of in¬ 
fants ; consequently, the cases wherein 
a woman is left to her own unaided in¬ 
telligence, or what, in such a case, may 
be called instinct, and obliged to trust 
to the promptings of Natine alone for 
tlie well-being of her child, are very 
rare indeed. Again, every woman is 
not gifted with the same physical ability 
for the harassing duties of a mother; 
and though Nature, as a general rule, 
has endowed all female creation with 
the attributes neces.sary to that most 
beautiful and, at the same time, liolicst 
function—the healthy rearing of their 
oflspring,—the cases are snfTjciently 
numerous to establish the exception, 
where the mother is eitlicr physically 
or socially incapacitated Irom under¬ 
taking these most pleasing duties her- 
selfi and where, consequently, she is 
compelled to trust to adventitious aid 
for those natural benefits which are at 
once the mother’s pride and delight to 
render to her child. 

In these cases, when obliged to call 
in the services of hired assistance, she 
must trust the dearest obligation of her 
life to one who, from her social sphere, 
has pi obahly notions of reaiing children 
diametrically ojiposed to the precon¬ 
ceived ideas of the mother, and at en¬ 
mity with all her sentiments of right 
and prejudices of position. 

It has justly been said—we think by 
Hood—that the children of the poor 
are not brought up, but dragged up. 
However facetious this remark may 
seem, there is much l’*uth in it; imd 
that children, reared in the reeking 
dens of squalor and poverty, live at all, 
is an apparent anomaly in the course of 
things, that, at first sight, would seem 
to set the laws of sanitary provision at 
defiance, and make it appear a perfect 
waste of thfle to insist on pure air and 
^ercise as indispensable necessaries 
of life, and especially so as regards 
infantind e^dstence. 
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We see elaborate care bestowed on a 
family of children, everything studied 
that can tend to their personal comfort, 
—pure air, pure water, regular ablu¬ 
tion, a dietary prescribed by art, and 
every jirecaution adopted that medical 
judgment and maternal love can dictate, 
for the well-being of the parent’shope,— 
ancl find, in despite of all this care and 
vigilance, disease and death invading 
the guarded treasure. Wo turn to the 
fiolor and darkness that, in some ob¬ 
scure court, attend the robust brood 
who, coated in dirt, anti with mud and 
refuse for playtbings, live and thrive, 
.and grow into manhood, and, in con¬ 
trast to the pale face and flabby flesh of 
the aristocratic child, exhibit strength, 
vigour, and -well-developed fiames, and 
our belief in the potency, of the life- 
giving elements of air, light, and clean¬ 
liness receives a shock that, at first 
sight, would appear fatal to the implied 
benefits of these, in reality, all-suffi¬ 
cient attributes of health and life. 

But as we must enter more largely 
on this subject hereafter, we shall leave 
its consideration for the present, and 
return to what we were about to say 
respecting trusting to others’ aid iu the 
rearing of children. Here it is that 
the young and probably inexperienceil 
mother may find our remarks not only 
an assistance but a comfort to her, in 
as far as, knowing the simplest and 
best system to adopt, she may be able 
to instruct another, and see that her 
directions are fully carried out. 

The human btidy, materially con¬ 
sidered, is a beautiful piece of mechan¬ 
ism, consisting of many parts, each 
one being the centre of a system, and 
performing its own vital function 
irrespectively of the others, aM jet 
dependent for its vitality ujiipn the 
mony and health of the wmdle. 
in fact, to a certain extent, iike|yraK, 
which, when once wound up i^H||||pa 
motion, will continue its . 

recording true time only so 
every wheel, spring, andliever 
its Plotted duty, and at its 
time ; or till the limit that 
I genuity has placed to its eicistenee at/ 
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moving automaton has been reached, 
or, in other words, till it has run down. 

What the key is to the mechanical 
watch, air is to the physical man. 
Once admit air into the mouth and 
nostrils, and the lungs expand, the 
heart beats, the blood rushes to the re¬ 
motest part of the body, the mouth 
secretes saliva, to soften and macerate 
the food ; the liver forms its bile, to 
separate the nutriment from the digested 
aliment; the kidneys jierfonn their 
ollice ; the eye elaborates its tears, to 
facilitate motion and impart that glis¬ 
tening to the oil) on which depends so 
much of its beauty ; and a dewy mois¬ 
ture exudes from the .skin, protecting 
the body from the extremes ot heal ami 
cold, and 4shaq)cning the perception of 
touch and feeling. At the same instant, 
and in every part, the arteries, like in¬ 
numerable bee.s, ai’C everywhere laying 
down layers of muscle, bones, teeth, 
and, in fact, like the coial zoophyte, 
building up a continent of life and 
matter; while the veins, equally busy, 
are carrying au'uy the dt'bris ami refuse 
collected from where the zoophyte ai- 
teries are building; this refuse, in its 
turn, being conveyed to the liver, there 
to be converted into bile. 

All the.se—and they are bat a few of 
the vital actions constantly taking place 
—are the instant result of one ga.sp 
of life-giving air. No subject can be 
fiaught with greater intci csl than watch¬ 
ing the first spark of life, as it courses 
with electric s])eed “ through all the 
gates and alleys” of the soft, insensate 
body of the infant. The cflect of air on 
the new-born child is as remarkable in 
its results as it is wonderful in its con¬ 
sequence ; but, to understand this more 
intelligibly, it must be first remembered 
that life consists of the peifonnaiice of 
three vital functions— Respiration^ Cir- 
eulation, and THgesfion. The lungs 
digc.st the air, taking from it its most 
nutritious e]ei(nei^, the oxygen^ to give 
to the irapoverisfed blood that circu¬ 
lates thto^b dbem. mie stomach 
'^digests the and separates the 

nutriment —frona the aliment, 
which it giy<js toi the blood lor the de- 

^ 4. 
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vclopment of the frame; and the blood, 
which is understood by the term circu¬ 
lation, digests in its passage through the 
lungs the nutriment— chyle —to give it 
quantityand quality, and theoxy^en from 
the air to give it vitality. Hence it will 
be seen that, speakinggenerally, the three 
vital functions resolve themselves into 
one— Digestion, and that the lungs are 
the primary and the most important of 
the vital organs, and respiration, tlie 
first, in fact, as we all know it is the 
last in deed, of all the functions per¬ 
formed by the living body. 

The Lungs. — Respiration .—The fiist 
efifccL of air on tlic infant is a .slight 
tremor about the lips and angles of the 
mouth, increasing to twilchings, and 
finally to a convuLsivc contraction of 
the lips anti cheeks, the consequence of 
sudden cold to the nerves of the face. 
This spa.smodic action produces a gasp, 
causing the air to rush through the 
mouth and nostrils, and enter the wind¬ 
pipe and upper portion of the flat and 
contracted lungs, which, like a sponge 
partly immer.sed in water, immediately 
expand. This is succeeded by a few 
faint .sobs or pants, by which larger 
v'olumes of air are drawn into the chest, 
till, after a few second.s, and when a 
greater bulk of the lungs has become 
inflated, the breastbone and nbs rise, 
the chest expand.s, and, with a sudden 
start, the infant give.s utterance to a 
succession of loud, sharp cries, which 
have the effect of filling every cell of 
the entire organ with air and life. To 
the anxious mother, the first voice of 
her cluld is, doubtless, the sweetest 
music she ever heard ; and the more 
loudly it peals, the greater should be 
her joy, as it is an indication of health 
and strength, and not only shows the , 
perfect expansion of the lungs, but that 
the process of lift has .set in with vigour. 

H aving welcomed in its own existence, 
like the morning bird, with a shrill note 
of gladness, the infant Ceases its cry, 
and, after a few short, sobs, usually 
subsides into sleep or quietude. 

At the same instant that the air 
nishes into the lungs, the valve, or door 
between the two sides ot the heart—and 
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through which the blood had previously 
passed—is closed and hermetically 
sealed, and the blood taking a new 
course, bounds into the lungs, now ex- 

} landed with air, and which we have 
ikened to a wetted sponge, to which 
they bear a not inajit affinity, air being 
substituted for water. It here receives 
the oxyjs^en from the atmosphere, and 
the chyle^ or white blood, from the di¬ 
gested food, and becomes, in an instant, 
arterial blood,—a vital principle, from 
which every solid and fluid of the body 
is constructed. Besides the lungs, 
Nature has provided another respiratory** 
organ, a sort of supplemental lung, which, 
as well as being a covering to the body, 
fwspires air and expires moisluie : tl^fi 
is the cuticle, or skin ; and so intim: as 
is the connection between the skin ajd- 
thc lungs, that whatever injures the, the 
is certain to affect the latter. le jm- 
Ilence the difficulty of breathmirress, 
penenced after scalds or burns oname 
cuticle, the cough that follows the in 
sorption of cold or damp by the sk, y 
the oppressed and laborious breathing' 
experienced by children in all eruptive 
diseases, while the rash is, coming to 
the surface, and the hot dry skin that 
always attends congestion of the dungs 
and fever. 

The great practical advantage deriv¬ 
able from this fact is, the knowledge 
that whatever relieves the one benefits 
the other. Hence, too, the great utility 
of hot baths in all affections of the lungs 
or diseases of the skin ; and the reason 
why exposure to cold or wet is, in ncaily 
all cases, followed by tightness of the 
chest, sore throat, difficulty of breathing, 
and cough. These symptoms are the 
consequence of a larger quantity of 
blood than is natural remaining in the 
lungs, and .the cough is a mere effort of 
Nature to th.’xiw off the obstruction 
caused by the presence of too much 
blood in the organ of respiration. The 
hot bath, by causing a larger amount of 
blood to rush suddenly to the skin, has 
the effect of relieving the lung^ of their 
excess of blood, and by equalizing the 
circulation, and promoting perspiration 
Irom the cuticle, aflbrds immediate and 
• 
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direct benefit, both to the lungs and the 
system at large. 

The Siomack. — Di^cstion.-^The or¬ 
gans that eitherdirectly or indirectly con¬ 
tribute to the process of digestion are, 
the mouth, teeth, tongue, and gullet, 
the stomach, small intestines, the pan¬ 
creas, the salivary glands, and the liver. 
Next to respiration, digestion is the 
chief function in the economy of life, 
as without the nutritious fluid digested 
from the aliment, there would be nothing 
to supply the immense and constantly 
recurring waste of the system, caused 
by the activity with which the arteries 
at all periods, but especially during 
infancy and youth, are building up the 
frame and developing the body. In 
infancy (the period of whi^h our present 
tubject treats), the series of parts en- 

{ „vged in the process of digestion may 
in, reduced to the stomach and liver, or 
p 4 "ier its secretion,—the bile. The 
oji^mach is a thick muscular bag, con- 
f^[{;ted above with the gullet, and at its 
tWer extremity with the commence¬ 
ment of the small intestines. The duty 
or function of the stomach is to secrete 
from the arteries spread over its inner 
surface, a sharp acid liquid called the 
gastric juue; this with a due mixture 
of saliva, softens, dissolves, and gra¬ 
dually digests the food or contents of the 
stomach, reducing the whole into a soft 
pulpy mass, which then passes into the 
first part of the small intestinesy where 
it comes in contact with the bile from 
the gall-bladder, which immediately 
separates the digested food" into two 
parts : one is a white creamy fluid called 
chylCf and the absolute concentration of 
all nourishment, which is taken up by 
proper vessels, and, as we have before 
.said, carried directly to the heart, to be 
made blood of, and vitalized in the 
lungs, and thus provide for the wear- 
and-tear of the system. It must be here 
observed that the stomach can only 
digest solids^ for fluids, being incapable 
of that process, can only be absoi'kedf 
and without the result of digestion, 
animal, at least human life, could not 
exist. Now, a.s Nature, has ordained 
that infantine life shall be supported on 
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liquid aliment, and as without a diges¬ 
tion the body would perish, some pro¬ 
vision was necessary to meet this diffi¬ 
culty, and that provision was found in 
the nature of the liquid itself,—or, in 
other words, THE MILK. The process 
of malcing cheese, or fresh curds and 
whey, is familiar to most j^ersons ; but 
as it is necessary to the elucidation of 
our subject, we will briefly repeat it. 
The internal membiane, or the lining 
coat of a calf’s stomach, having been 
removed from the organ, is hung up 
like a bladder, to dry ; when lequired, 
a piece is cut off, put into a jug, a little 
warm water poured upon it, and after a 
fewhoursitisfitforuse, theliquid somade 
being called rennet. A little of this ren¬ 
net, poured into aljasm of w^arm milk, a^ 
once coagulrtes the greater part, and 
separates from it a quantity of thin liquor 
called ’ii'hey. This is precisely the actic’ 
that takes place in the infant’s stom?^ 
after every supply from the breast. 
cause is the same in both cases, the 
of the gastric juice in the infant's 
mach immediately converting thenu. 
into a soft cheese. It is gastric juice ad¬ 
hering to the calf’s stomach, and drawn 
out by the water, forming rennet, that 
makes the curds in the basin. The 
cheesy substance being a solid, at once 
undergoes the process of digestion, is se¬ 
parated into chyle by the bile, and, in a 
few hours, finds its way to the infant’s 
heart to become blood and commence 
the architecture of its little frame. This 
is the simple process of a baby’s di¬ 
gestion:—milk converted into cheese, 
cheese into chyle, chyle into blood, and 
blood into flesh, bone, and tegument; 
how simple is the cause, but how sub¬ 
lime and wonderful are the effects 1 
We have described the most im¬ 
portant of the three functions that take 
place in the infant’s body-respiration 
and digestion; the third, namely, cir¬ 
culation, we hardly think it necessary 
to enter on, not being called for by the 
requirements of the nurse and mother; 
so we shall omit its iiotice, and proceed 
from theoretics! to l^re practical con¬ 
siderations. ' Children of we&ly con¬ 
stitutions ore jujSt a| likely to be born 
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of robust parents, and those who earn 
their bread by toil, as the offspring of 
luxury and affluence; and, indeed, it 
is against the ordinary providence of 
nature to suppose the children of the 
hardworking and necessitous to be 
hardier and more vigorous than those 
of parents blessed with ease and com¬ 
petence. 

All children come into the world in 
the same imploring helplessness, with 
the same general organization and 
wants, and demanding either from the 
newly-awakened mother’s love, or from 
the memory of motherly feeling in the 
nurse, or the common appeals of 
liLitnanily in those who undertake the 
earliest duties of an infant, the same 
j^^^istance and protection, and the same 
^j^jlering care. 

j^j^gVe have already described the 
omenon produced on the new-born 
This ^’7 Contact of air, which, after 
caus’'''^^'*’’*®’^ of muscular twitchmgs, 
ime^ endowed with voice, and 

.aids its advent hy a loud hut brief 
^ 'jcession of cries. But though this is 
the general nile, it sometimes happens 
(from causes it is unnecessary here to 
explain) that the infant does not cry,' 
or give utterance to any audible sounds, 
or if it does, they are so faint as 
scarcely to be distinguished as human 
accents, plainly indicating that life, as 
yet, to the -new visitor, is neither a 
Loon nor a blessing; the infant being, 
in fact, in a state of suspended or im¬ 
perfect vitality,—a state of quasi ex¬ 
istence, closely approximating the con¬ 
dition of a shll-birth. 

As soon as this state of things is 
discovered, the child should be turned 
on its right side, and the whole length 
of the spine, from the head downwards, 
rubbed with all the fingers of the right 
hand, sharjily and quickly, without in¬ 
termission, till the quick' action has not 
only evoked heat, but electricity in the 
part, and till the loud and sharp cries 
of the child have thoroughly expanded 
the lungs, and satisfactorily established 
its life. The operation will seld<nn 
require above a minute to eflbct, and 
less frequently demands a repetition. 
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If there is brandy at hand^ the fingers 
before rubbing may be dipped into 
that, or any other spirit. 

There is another condition of what 
we may call “mute births,” where the 
child only makes short ineffectual gasps, 
and these at intervals of a minute or 
two apart, when the lips, eyelids, and 
fingers become of a deep purple or slate 
colour, sometimes half the body re¬ 
maining white, while Ihe other half, 
which was at first swarthy, deepens to 
a livid hue. This condition of the in¬ 
fant is owing to the valve between the 
two sides of the heart remaining open, 
and allowing the unvitalized venous 
blood to enter the arteries and get into 
the circulation. 

The object in this ca.se, as in the pre¬ 
vious one, is to dilate the lungs as 
quickly as possible, so that, by the sud¬ 
den effect of a vigorous inspiration, the 
valve may be firmly closed, and the im- 
urc blood, losing this means of egress, 
e sent directly to the lungs. The same 
treatment is therefore necessary as in 
the previous case, with the addition, if 
the friction along the spine has failed, of 
a warm bath at a temperature of about 
8o“, in which the child is to be plunged 
up to the neck, first cleansing the mouth 
and nostrils of the mucus that might 
interfere with the free passage of air. 

While in the bath, the friction along 
the spine is to be continued, and if the 
lungs still remain unexpanded, while 
one person retains the child in an in¬ 
clined position in the water, another 
should insert the pipe of n small pair of 
bellows into one nostril, and while the 
mouth is closed and the other nnstrd 
compressed on the pipe with the hand 
of the assistant, the lungs are to be 
slowly inflated by steady puffs of air 
from the bellows, the hand being re¬ 
moved from the month and nose after 
each inflation, and placed on the pit of 
the stomach, and by a steady pressure 
expelling it out again by the mouth. 
This process is to be continued, steadily 
inflati^ and expelling the air from the 
lungs, till, with a sort of tremulous 
leap, Nature takes up the process, and 
the begins tog^p, and finally to 
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cry, at first low and taint, but with 
every engulp ot air increasing in length 
and strength of volume, when it is to be 
removed ffom the water, and instantly 
wrapped (all but the face and mouth) 
in a flannel. Sometimes, however, ail 
these means will fail in effecting an 
utterance from the child, whicji willlie, 
with livid lips and a flaccid body, eveiy 
few minutes opening its mouth with a 
short gasping pant, and then subsiding 
into a state of pulseless inaction, linger¬ 
ing piobably some hours, till the spas¬ 
modic pantings growing further apart, 
it ceases to exist. 

The time that this state of negative 
vitality will linger in the frame of an 
infant is remarkable; and even when 
all the previous* operations, though 
long-continued, have proved ineftiectual, 
the child will often rally from the sim¬ 
plest of means—the application of dry 
heat. When removed froitl the bath, 

g ''''^re three or four hot bricks or tiles 
he hearth, and lay the child, loosely 
ed in a flannel, on its back along 
n, taking care that there is but one 
f^ld of flannel between the spine and 
Ideated bricks or tiles. When neither 
of these articles can be procured, put a 
few clear pieces of cinder in a 
warming-pan, and extend the child in 
the same manner along the clo.sed lid. 
As the heat gradually difluses itself 
over the spinal marrow, the child that 
was dying, or seemingly dead, will fre¬ 
quently give a sudden and energetic cry, 
succeeded in another minute by a long 
and vigorous peal, making up, in 
volume and force, for the previous 
delay, and instantly confirmir^ its 
Existence by every effort in its nature, 
t With these two exceptions—restored 
by the means we liave pointed out to 
the functions of life-—we will proceed 
to the consideration of the child 
HEALTHILY BORN. Here the first 
thing that meets us on the threshold of 
inquiry, and what is often between 
mother and nurse not only a vexed 
question, but one of vexatious import, 
is the crying of the child; the mother, 
in her natural anxiety, maintaining^ that 
her infant must be ill to cause it to cry 
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so much, or so often, and the nurse in¬ 
sisting that all children cry, and that 
nothing is the matter with it, and that 
crying does good, and is, indeed, an 
especial benefit to infancy. The .anxious 
and unfamiliar mother, though not con¬ 
vinced by these abstract sayings of the 
truth or wisdom of the explanation, 
takes both for granted ; and, giving the 
nurse credit for more knowledge and 
experience on this head than she can 
have, contentedly resigns herself to the 
infliction, as a thing necessary to be 
endured for the good of the baby, but 
thinking it, at the same time, an extra¬ 
ordinary instance of the imperfectibilily 
of Nature as regards the human infant; 
for her mind wandeis to what she hasy 
observed in hyr childhood with puppies 
and kittens, who, excej^t when rudely 
tom from their nurse, seldom give utter¬ 
ance to any complaining. , 

We undoubtedly believe that cry¬ 
ing, to a certain extent, is not oifty 
conducive to health, but positively 
necessary to the,full development and 
physical economy of the infant’s being. 
But though holding this opinion, we 
are far from believing that a child doe^ 
not very often cry from pain, thirst,' 
want of food, and of attention to its 
personal comfort; but there is as much 
difference in the tone and expression 
of a child’s cry as in the notes of an 
adult’s voice; and the mother’s ear will 
not be long in discriminating between 
the sharf) peevish whine of irritation , 
and fever, and the louder intermitting 
cry that characterizes the want of 
warmth and sleep. All these shades of 
cxpi'ession in the child’s inarticulate 
voice every nurse should understand, 
and every mother will soon teach her¬ 
self to interpret \heta with an accuracy 
equal to language. 

There is no part of a woman’s duty 
to her child that a young mother should 
so soon make it her business to study, 
as the voice of l^r Infant, and the 
language Conveyed^ in its cry. The 
study is neither hsj^ nor 4ifScult; a 
close attention to i^ tone, aiid the ex¬ 
pression of the ba%’s features, are the 
two most imj>orta^ points demanding 
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attention. The key to both the mother 
will find in her own heart, and the 
knowledge of her success in the com¬ 
fort and smile of her infant. We have 
two reasons—both strong ones—for 
urging on mothers the imperative ne¬ 
cessity of early making themselves ac¬ 
quainted with the nature and wants of 
their child : the first, that when left to 
the entire responsibility of the b.aby, 
after the departure of the nurse, she 
may be able to undertake her new 
duties with more confidence than if left 
to her own resources and mother’s in¬ 
stinct, without a clue to guide her 
through the mysteries of those calls 
that vibrate through every nerve of her 
nature ; and, secondly, that she may be 
able to guard her child from the ne¬ 
farious practices of unprincipled nurses, 
who, Avhile calming the mother’s mind 
with false statements as to the character 
of the baby’s cries, rather than lose 
their rest, or devote that time which 
would remove the cause of suffering, 
administer, behind the curtains, those 
deadly narcotics which, while stupefy¬ 
ing nature into sleep, insure for herself 
a night of many unbroken hours. 
Such nurses as have not the hardihood 
to dose their infant charges, are often 
full of other schemes to still that con¬ 
stant and reproachful cry. The most fre¬ 
quent means employed for this purpose 
is giving it something to suck,—some¬ 
thing easily hidden from the mother, 
—or, when that is impossible, under 
the plea of keeping it warm, the nurse 
covert, it in her lap with a shawl, and, 
under this blind, surreptitiously inserts 
a finger between the parched lips, 
which possibly moan for drink; and, 
under this inhuman cheat and delusion, 
the infant is jxxcified, till nature, balked 
of its desires, drops into a troubled 
sleep. These are two of our reasons 
for impressing upon mothers the oarly^ 
the necessity of puttmg them-* 

selves sympathetically in communica¬ 
tion with tWr child, by at once learn¬ 
ing its hidden language as a delightful 
task. 

We must strenuously warn all mo* 
thers on no account to allow the nnr.se 
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to sleep with the bnby, never herself 
to lay down with it by her side for a 
night’s rest, never to let it sleep in the 
parents’ bed, and on no account keep 
It, longer than absolutely necessary, 
confined in an atmosphere loaded w ilh 
the breath of many adults. 

The amount of oxy;^at required by an 
infant is so large, and the quantity con¬ 
sumed by mid-life and age, and the 
proportion of cai*bonic aeid thrown off 
from both, so considerable, that an in¬ 
fant breathing the same air cannot 
possibly carry on its healthy existence 
while deriving its vitality from so cor¬ 
rupted a medium. TJiis objection, 
always in force, is still more objection¬ 
able at night-time, when doois and 
windows are closed, and amounts to a 
condition of poison, when placed be¬ 
tween two adults in sleep, and shut in by 
bed-curtams ; and when, in addition to 
the impurities expired from the lungs, 
we remember, in quiescence and sleej), 
how large a portion of mephitic gas is 
given off from the skin. 

Mothers, in the fulness of their affec¬ 
tion, believe there is no haibour, sletqi- 
ing or awake, where their infants can 
be so secure from all possible or pro¬ 
bable danger as in their own arms ; yet 
wc should astound our readeis if we 
told them the st.atistical number of in¬ 
fants who, in despite of their motheily 
solicitude and love, are annually killed, 
unwittingly, by such parents themselves, 
and this horn the persistency in the 
practice we are so strenuously condemn¬ 
ing. The mother frequently, on awak¬ 
ing, discovers the baby’s face closely 
impacted between her bosom and her 
arm, and its body rigid and lifeless, or 
else so enveloped in the “head- 
blanket ” and superincumbent bed¬ 
clothes, as to render breathing a matter 
of physical impossibility. In such cases 
the jury in general returns a verdict 
of Accidentally overlaidF but‘one of 
“ Careless suffocation ” would be more 
in accordance with truth and justice. 
The only possiMe excuse that can be 
urged, either by nurse or mother, for 
this culpable practice, is the plea of im¬ 
parting warmth to the infant. But this 
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can always be effected by an extra 
blanket in the child’s ciib, or, if the 
weather is piai ticularly cold, by a bottle 
of hot water enveloped in flannel and 
placed at the child’s feet; W'hilc all the 
objections already urged—as derivable 
from animal heat imparted by actual 
contact—are entirely obviated. There 
is another evil attending the sleeping 
together of the motherand infant, which, 
as far .as regards the latter, we consider 
<|uitc as formidable, though not so im¬ 
mediate as the others, and is always 
followed by more or loss of mischief to 
the mother. The evil we now allude to 
is that most injurious practice of letting 
the child sucA' after the mother has 
fallen asleep, a custom that naturally 
results from the former, which, as 
.ve have already said, is injurious to 
Ijoth mother and child. It is injurious 
tv) the infant by allowing it, without 
control, to imbilie to distension a fluid 
si ^ggishly secreted and deficient in those 
vital pi incipleswhich the want of mental 
energy, and of the sympathetic appeals 
of the child on the mother, so powerfully 
produce on the secreted nutriment, 
while the mother wakes in a state of 
clammy exhaustion, with giddiness, 
lUmness of sight, nausea, loss of apjie- 
tite, and a dull aching pain through the 
back and betM’een the shoulders. In 
fact she wakes languid and unrefreshed 
from her sleep, with febrile symptoms 
and hectic flushes, caused by her baby 
, vampire, who, while dragging from her 
her health and strength, has excited in 
itself a set of symptoms directly oppo¬ 
site, but fraught with the same injurious 
consequences — “ functional derange¬ 
ment.” 

INFANTS. BBINGING- ITP BY 
^ HAND. 

' Articles necessary, and how to use 
them ,—As we do not for a moment 
wish to be thought an advocate for an 
artificial, in preference to the natural 
course of rearing children, we beg our 
readers to understand us perfectly on 
this head; all we desire to prove is the 
fact that a child can be brought up as 
well on a spoon dietary as the best 
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example to be found of those reared on 
the breast; having more strength, in¬ 
deed, from the more nutritious food on 
whicli it lives. It will be thus less 
liable to infectious disease.s, and more 
capable of re.sisting the virulence of any 
clanger that may attack it; and without 
in any way depreciating the nutriment 
of its natural food, we wish to impress 
on the mother’s mind that there are 
many cases of infantile debility which 
might eventuate in rickets, curvature of 
the spine, or mesenteric disease, where 
the additiqn to, or total substitution of, 
an artificial and more stimulating ali¬ 
ment, would not only give tone and 
strength to the constitution, but at the 
same time raider the employment of 
mechanical means totally unnecessary^ 
And, finally, though we would never— 
where the mother had the strength lo 
suckle her child—supersede the breast, 
we would insist on making it a rulelto 
accustom the child, as early as possilne, 
to the use of an artificial diet, not drily 
that it may acquire more vigour to help 
it over the ills of childhood, but that, 
in the absence of the mother, it might 
not miss the miternal sustenance; and 
also for the parent’s sake, that, should 
the milk, from any cause, become 
vitiated, or suddenly cease, the child, 
can be made over to the bottle and the 
spoon without the slightest apprehen¬ 
sion of hurtful consequences. 

To those persons unacquainted with 
the system, or who may have been 
erroneously informed on the matter, 
the rearing of a child by hand may 
seem surrounded by innumerable diffi¬ 
culties, aad a large Amount of personal 
trouble ana anxiety to the nurse or mother 
who undertakes the duty. ITiis, however, 
is a fallacy in every respect, except as 
regards the fact of preparing of the food; 
but even this extra dmoupt of work, by 
adopting (he course we shall lay down, 
may be teduced to | very small sum of 
inconvenience} iind^ respects anxiety,’ 
the only.thjfa^ otling fpr qi|re is the 
display of judgmeptin the preparation of 
the food* airti|ies required for the 

E irpose of feeding ^ infant are a night- 
mp, with its fiian itnd lid, to keep the 
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food warm; a nursing-bottle, with a 
prepared teat; and a small pap-sauce¬ 
pan, for use by day. Of the lamp we 
need hardly speak, most mothers being 
acquainted with Us operation; but to 
those to whom it is unknown, we may 
observe, that the flame from the floating 
nishlight heats the water in the reser¬ 
voir above, in which the covered pan 
that contains the food floats, keeping it 
at such a heat that, when thinned by 
milk, it will be of a temperature suit¬ 
able for immediate use. Though many 
kinds of nursing-bottles have been lately 
invented, and some mounted with india- 
rubber nipples, the common glass bottle, 
with the calf’s teat, is equal in cleanli¬ 
ness and utility to any; besides, the 
nipple put into'the child’s mouth is so 
while and natural in appearance, that 
no child taken from the breast will 
refuse it. The black artificial ones of 
caoutchouc or gutta-percha are unna¬ 
tural. The prepared teats can be ob¬ 
tained ai any chemist’s, and as they are 
kept in spirits, they will require a little 
soaking in warm water, and gentle 
washing, before being tied securely, by 
means of fine twine, round the neck of 
the bottle, just sufficient being left pro¬ 
jecting for the child to grasp freely in 
its lips; for if left the lull length, or 
over long, it will be drawn too far into 
the mouth, and possibly make the infant 
heave. When once properly adjusted, 
the nipple need never be removed till 
replaced by a new one, which will 
hardly be necessary ofteiier than once 
a fortnight, though with care one will 
last for several weeks. The nursing- 
bottle should be thoroughly washed and 
cleaned every day, and always rinsed 
out before and after using it, the warm 
water being squeezed through the 
nipple, to wash out any particles of 
food that might lodge in the aperture, 
and become sour. The teat can always 
be kept white and soft by turning the 
end of the bottle, when not in use, Into 
a narrow jug contain'-'t'g water, taking 
care to dry it first, and then to 
warm it by drawing ,die food throngh 
before patting it into the child's 
mouth. 
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INFANTS’ DRESS AND DRESS¬ 
ING. WASHING, &c. 

As respects the dress and dressing of 
a new-born infant, or of a child in 
arms, during any stage of its nursing, 
there are few women who will require 
us to give them guidance or directions 
for their instruction; and though a few 
hints on the subject may not be out of 
])lace here, )'et most women intuitively 
“take to a baby,” and, with a small 
amount of experience, aie able to per¬ 
form all the little offices necessary to 
its comfort and cleanliness with ease 
and completeness. We shall, there¬ 
fore, on this delicate subject hold our 
peace; and only, froin afar, hitti “at 
what wc would,” leai^ing our sugges¬ 
tions to be approved or rejected, 
according as they chime with the 
judgment and the apprehension of our 
motherly readers. 

In these days of intelligence, there 
are few ladies who have not, in all pro¬ 
bability, seen the manner in which the 
Indian squaw, the aborigines of Poly¬ 
nesia, and even the l..app and Esqui¬ 
maux, strap down their baby on a 
board, and by means of a loop suspend 
it to the bough of a tree, hang it up to 
the rafters of the hiit, or on travel, 
dangle it on their backs, outside the 
domestic implements, which, as the 
slave of her master, man, the wronged 
but tincomplaiuing w'oman carries, in 
order that her lord may march in un¬ 
hampered freedom. Cruel and con¬ 
fining as this system of “backboard” 
dressing may seem to our modem no¬ 
tions of freedom and exercise, it is 
positively less irksome, less confining, 
and infinitely less prejudicial to health, 
than the mummying of children by our 
grandmothers a hundred, ay, fifty years 
ago; for what with chin-stays, back¬ 
stay, body - stays, forehead - cloths, 
rollers, bandage, &c., an infant Imd as 
many girths an^ strings, to keep head, 
limbs. an4 body in one exact position, 
as a ship has hslyards. 

Much of this—indeed we may say all 
-r-has been abolished; but still the 
child is iar from being dressed loosely 
enough; and we sh^ll never be satisfied 
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till the abominable use of the pin is 
Avoided in toto in an infant’s dressing, 
and a texture made for all the under 
garments of a child of a cool and 
elastic material. 

The manner in which an infant is 
encircled in a bandage called the 
“roller,” as if it had fractured ribs, 
compressing those organs that, living 
on suction, must be, for the health of 
the child, to a certain degree distended, 
to obtain sufficient aliment frpm the 
fluid imbibed, is perfectly preposte¬ 
rous, Our humanity, as well as our 
duty, calls upon us at once ific abrogate 
and discountenance this by every means 
in our power. Instead of the psocess of 
washing and dressing beirig'’*ma(Je, as 
with the adult, a refreshment and com¬ 
fort, It is, by the dawdling tiiann'er in 
which it is performed, the mnltipUcity 
of things used, and the perpetual change 
of position of the infant to adjust its 
C(J?nplicated clothing, rendered an 
opAration of positive irritation and an- 
no 3 v.nce. \Ve therefore entreat all 
mothers to regard this subject in its 
true light, and study to the utmost 
simplicity in dress and ^4ispatch in the 
process. 

Children do not so much cry from 
the washing as from the irritation 
' caused by the frequent change of posi¬ 
tion in which they are placed, the num¬ 
ber of times Ihey are turned on their 
face, on their back, and on their side, 
by the manipulations demanded by the 
multiplicity of articles to be fitted, 
tacked, and carefully adjusted on their 
bodies. ^ What mother ever found her 
girl of six or seven stand quiet while 
she was curling her hair? How many 
ytimes nightly has she not to reprove her 
'for not standing still during the process! 
ut is the same with the unconscious 
infant, who cannot bear to be moved 
about, and who has no sooner grown 
reconciled to one position than it is 
forced reluctantly into another. It is 
true, in one instance the child has in¬ 
telligence to guide it, and in the other, 
not; but the mptitory netvef^ in both 
instances, resent coercion, and a child 
cannot be too little handled. 
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On this account alone, and, for the 
moment, setting health and comfort 
out of the question, we beg mothers to 
simplify their baby’s dress as much as 

{ )ossible; and not only to put on as 
ittle as is absolutely necessary, but to 
make that as simple in its contrivance 
and adjustment as it will admit of; to 
avoid belly-bands, rollers, girths, and 
everything that can impede or conhne 
the natural expansion of the digestive 
organs, on the due performance of 
whose functions the child lives, thrives, 
and develops its physical being. 

INFANTS’ FOOD. AND ITS 
PBEPABATION. 

The articles generally employed as 
food for infants, consist of aiTowroot, 
bread, flour, * baked flour, prepared 
groats, farinaceous food, biscuit-peru'der,' 
biscuits, tpps and bottoms, semolina, 
&c. Of this list, the least efficacious, 
though the most believed in, is arrow- 
root, which only as a mere change, a]fd 
then but for a short time, should ^er 
be employed as a •liet for infancy or 
childhood. It is a thin, flatulent, and 
unnutntious food, and incapable of 
.supporting infantine life with energy. 
Bread should never be given to an in¬ 
fant under three months, and even then, 
however finely beaten up and smoothly 
made, it is a very questionable diet. 
Flour, when well boiled, though infi¬ 
nitely better than arrowroot, is still only 
a kind of fermentative paste that 
counteracts its own good by acidity and 
flatulency. Baked flour, when worked 
into a pale brown mass and finely 
powdered, makes a far supenor food to 
the others, and may be considered as a 
very useful diet, especially for a change. 
Prepared groats may be classed with 
arrowroot and raw flour as being 
innutritions. The Articles tliat now 
follow are all goodi and such a.s we 
can with safety trust for the health and 
developnx^t of any child. An occasional 
change of diet, eveh for a single day, 
is often very desiribl^.'' The pawets sold 
as ferinaceous food |u« unquestionably 
the best aliment that can be given from 
the first to a ba.by} this sort of food 
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may be continued, with an occasional 
change, until the child is able to take 
its regular meals of animal and vege¬ 
table diet. Some infants are so con¬ 
stituted as to require a frequent and 
entire change in their system of living, 
seeming to thrive for a certain time on 
any food given to them ; but, if perse¬ 
vered in too long, declining in bulk 
and appearance as rapidly as they had 
previously piogresscd. In such cases 
the food should beimmediately changed, 
and,when that which appeared to agree 
best with the child is resumed, it may 
be altered in its quality and perhaps in 
its consistency. For farinaceous food 
there are directions for making on each 
jjacket, and whatever food is employed, 
enough should be made at once to last 
the clay and night; at first about a pint; 
but as the child advances, a quart will 
hardly be too much. In all cases, let 
the food he boiled a suflicient time, 
constantly stirring, and taking every 
precaution that it does not get burnt; ’ 
for in that cose it ought on no account 
to be used. The food should always 
be made with water, and the whole 
sweetened at once, and it should be of 
such a consistency that, after cooling, it 
will cut with the firmness of a custard 
or pudding. One or two spoonfuls are 
to be put into the pap saucepan and 
stood on the hob till softened; then 
milk is to be added, and carefully mix 
till the whole has the consistency of 
cream. The food is then to be poured 
into the nursing-bottle, and liaving been 
drawn tlirough to warm the nipple, it 
is to be placed in the child’s mouth. 
For the first month or two half a bottle¬ 
ful will be quite enough to give an in¬ 
fant at one time ; but as the child grows 
it will be necessary not only to increase 
the quantity at each time, but also gra¬ 
dually to make the food more consistent, 
and after the third mouth to add an egg 
to every pint-basin of food made. At 
night the mother will put the food into 
the covered pan of her lamp instead of 
into the saucepan, that is, enough for 
one supply, and having lighted the rush, 
she will find, on the waking of the child, 
that the food is sufliciently hot to bear 
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the cooling addition of the milk. The 
same food should never be heated twice, 
and what the child leaves should be 
thrown away. Biscuit-powder is used 
and prepared in the same way as fari¬ 
naceous food, Tops-and-lx)ttoms and 
whole biscuits require soaking in cold 
water for some time previous to boiling. 
They are then to be boiled in as much 
water as will, when they are thoroughly 
soft, allow of their being beaten with 
a fork into a fine smooth and even pulp, 
which, when it is poured into a basin 
and has become cool, may be cut like a 
custaid. If the child is six or seven 
months old, let tivo large biscuits be so 
prepared and beaten up with two eggs, 
sufficient sugar to sweeten it, and one 
]nnt of skimmed milk. Boil the whole 
for five minutes, and when cold use it 
as before directed. The quantity of 
egg may be reduced or omitted altoge¬ 
ther at pleasure. Semolina requires to 
be boiled for some time. When suffi¬ 
ciently soft, then the milk, sug.ar, and egg 
may be added to it on the fire : let it 
boil five minutes longer, and when coId> 
use as the 0L^ "r preparations. 

INFLAMMATION OF THE 
EYELIDS. 

The following ointment has been 
found very beneficial in inflammations of 
the eyeball and edges of the eyelids :— 
Take of prepared calomel i scruple; 
spermaceti ointment, ^ 02 ; mix them 
well together in a glass mortar; apply 
a small quantity to each corner of the 
eye every night and morning, and also 
to the edges of the lids if they are 
affected. If this should not eventually 
remove the inflammation, elder-flower 
water may be applied three or four times 
a day, by means of an ejre-cup. The 
bowels should be kept in a laxative 
state, by taking occasionally 02. of 
the Cheltenham or Epsom salts. 

INFLUENZA. 

This disorder, so common at certain 
seasons of the year, if not infectious, 
is -at least prevalent at the same time 
throughout the whole district, and at 
others entirely remdved. It is most 


185 

Ink, Excellent Black. 

frequent during the changeable weather 
of spring and autumn, and attacks per- 
.sonsofall ages. It is a disorder of a 
mixed character, or, asithas been called, 
the fever-cold, or catarrhal fever. Like 
a fever, it comes on with shivering, and 
is attended with a small, quick pulse, 
white tongue, and hot skin; and, like 
a cold, it is accompanied mostly by a 
severe headache, discharge from the 
nostrils, sneezing, and general soreness 
and debility. It usually runs Us course 
in four or five days, and then gradually 
disappears, though a rclap.se is very 
likely to occur; and to aged persons, 
and those who have weak lungs, a j>rc- 
disposition to inflammation of the air- 
passages or pleura, it has frequently 
proved most obstinate, or even fatal. 
The remedies are in genial simple : 
confinement to the house, warm foot¬ 
baths, barlcy-w'ater, and keeiniig the 
bowels gently relieved, arc^ usually 
sufficient. If the cough is troublesome, 
the ^vrup of squills, or the ipecacuanha 
cougl^ remedies, are advisable. 

INFUSION OF ROSES. 

Take any common red-rose-leaves 
(cabbage roses are the best), and put 
them into a china teapot; pour over 
them boiling water in the proportion of 
a pint of water to i oz. of rose-leaves. 
When the infusion has stood ten 
minutes, pour it off and leave it to get 
cold : sweeten with sugar or honey. A 
wineglass taken occasionally will be 
found of service in almost all cases of 
female debility. 

INK, EXCELLENT BLACK. 

Ingredients : {4 of bruised Aleppo 
galls, 34 lb. of>|jHil^, 3,4 lb. of chipped 
logwood, IkM copperas, 30 galls, 
of soft water««^|^.‘ ^il the galls and 
logwood in thi^iiiiiVtter for one hour, then 
add the gum, und last of all the cop¬ 
peras; or, pour the water boiling-hot 
on, the gam and logwood, let them 
steep for 20 days; then add fhe gmt]^ 
and afterwards the copperas. 1 nis iu 
an excellent ink, as it always retains its 
blackness. 
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IITK FOB WBITIira- ON 
liINBN. 

Dissolve nitrate of silver (common 
caustic) in a glass mortar, and in double 
its weight of pure water. This forms the 
ink for marking linen, and it must be 
kept in a bottle w^ell corked. Before 
using the ink, the part of the linen to 
be written upon should be saturated 
with a preparation made of i drachm 
of salts of tartar dissolved in 14 oz. of 
water, and dried before the fire. The 
writing should be held to the fire, to 
bring it up quite black. 

INK FOB WETTING ON 

STEEL. 

IngrcdktUs: Sulphate of copper, 
V'ater, and sulphuric acid.— Mode: Dis¬ 
solve sulphate of copper in water, so as 
to mak^ a liquid like ink; add a little 
sulphuric acid, and use for writing a 
quill pen. With this ink copper letters 
may be formed on iron or steel 

INK, TO IMPEOVE ^’HE 

COLOUB OF. 

To a pint of common black ink add 
1 drachm of impure carbonate of po- 
lassa. In a few minutes it will be¬ 
come jet-black. Be careful that the ink 
does not run over during the efferves¬ 
cence caused by adding the potassa. 

INl^-SPOTS ON WOOLLEN 

^ MATBEIAL, TO BEMOVE. 

Take the white of an egg, and mix 
with it a few drops of oil of vitriol; 
rub the ink-spots with this mixture, and 
wash the places well afterwards. Wipe 
the cloth in the direction of the nap. 

INK-BFOTS, TO BEMO"^ 
FBOH LIN^N AND OTHEB 
WHITE FaIkICS. 

Rub the spot wdl with the end of a 
clean mould candl^ leaving some of the 
tallow in lam|>s' unon it for 24 hours ; 
then wash (he ai'tlele iu boilkig w^er, 
and the iiik ;di|iapp«ir. 

Another : i 02. 

sal*ammoniacv,i oz^salts ot taitmr, wine- 
bottle of co^ sbft "^ter.— Mide : Well I 


Insect-destroying Powder. 

mix the above, wet the linen thoroughly 
with the mixture, and repeat the process 
till the spots disappear. 

INK-STAINS ON TABLB- 
OOVEBS AND OABPETS, TO 
BEMOVE. 

Take up as much of the spilled ink 
as ])ossible with a spoon and blotting- 
paper; pour cold water on the spot 
and dry it up with a flannel. If any 
stain remains, wash the place with a 
solution of oxalic acid or salt of sorrel; 
dry it immediately, and, to preserve the 
colour, rub on a little hartshorn. 

INK-STAINS, TO BEMOVE 
FBOM MAHOGANY TABLES 
AND OTHEB WOOD. 

Dilute half a teaspoonful' of oil of 
vitnol with a large spoonful of water, 
and carefully touch the ink-spot with a 
feather; rub it quickly off, and repeat 
the process till the spot disappears. 
Spirit of salt will answer the same pur¬ 
pose, and must be used with equal care, 
for fear of leaving a while mark. 

INLAID BBABS-WOBK, TO 
POLISH. 

If the brass has been left rough and 
uneven, it must be gone over very care¬ 
fully with a very fine file. Then make 
a nibber of felt, or a piece of cork 
covered with fine cloth; take fine 
tripoli.-povvder, and mix it to a paste 
with linseed-oil; dip the rul^ber into 
this paste, and polish the brass-work to 
the required effect. The wood-work 
will now require attention: if this is 
’ ebony, or dark rosewodd, as is usually 
the case, clean off the tripoli, and polish 
the whole surface with elder-coal, very 
finely powdered and used dry; An oil 
polish may be given after this, ’ if the 
wood requires it. 

INSECT-DESTEOYINa POW- 
DEB (KEATING'S). 

This powder destroys fleas, bugs, 
cockroaches, apts, &c,, and is quite 
harmless to aniihm life. We have tried 
it for fleas with flo^, and foiiUd it to 
answer -admirably. The powder should 
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Insuranoe. 

be rubVjed well over the skin and hair; 
and, after one or two dressings, the 
anitnal will obtain complete relief. 

INSUBANOE. 

Kvery lease of a house and premises, 
or agreement for a lease, should cove¬ 
nant not only who is to pay insurance, 
but how the tendnent is to be rebuilt 
in the event of a fire; for if the house 
were burnt down, and no provision 
made for insurance, the tenant, suji- 
])osing there was the ordinary covenant 
to rejiair in the lease, would not only 
have to rebuild, but to pay rent while 
it was being, or until it should be, re¬ 
built, More tlian this, supposing the 
landlord had taken the precaution of 
insuring, he is not compelled to lay out 
the money recovered in rebuilding the 
premises, unless the lease contains a 
provision to that effect. S ir. J oh n 1 -^ach 
ays it down, that “the tenant’s situa¬ 
tion could not'be changed by a precau¬ 
tion on the part of the landlord, with 
which he had nothing to do.” Ilus 
decision Lord Campbell confirmed in a 
more recent case, in which the action 
was brought against a lessee who was 
not bound to rej^air, and neither he nor 
the landlord bound to insure. Admit¬ 
ting an equitable defence, the court 
affirmed Sir John I.each’s decision, 
holding that the tenant was bound to 
pay the rent, and could not reiiuire the 
landlord to lay out the insurance money 
in rebuilding. This is opposed to the 
opinion of Lord St. Leonards, who 
admits, however, that the decision of 
the court must overrule his dictum. 
Such being the state of the law, it is 
very important, that insurance should be 
provided for, and that the payment of 
rent should be made to depend upon 
rebuilding the house in the event of a 
fire,; Care must be taken, however, that 
this is made a covenant of thedease, as 
well as a clause in the agreement, other¬ 
wise the tenant must rebuild the house. 

The law declares that a tenant is not 
bound to repair damages by tempest, 
lightning, or other natural ca^alty, 
umess there is a special covenant to 
that ^ect in the le^e; but if there is 
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a general covenant to repair, the repair 
will fall upon the tenant, unless the 
exception or exceptions be made in the 
case. It is therefore important to have 
this settled in the insurance clause. 

Lord St, Leonards asserts that “ his 
policies against fire are not so framed 
as to render the company legally liable.” 
Generally the property is inaccurately 
described with reference to the condi¬ 
tions under which you insure. They 
are framed by compauies who, although 
tuey may intend to pay what they deem 
a just claim without taking advantage 
of any technical objection, yet de.sire to 
reserve a defence only against what they 
believe to be a fraud, although they 
rtiay not be able to prove it. “But,” 
says his lordship, “do ndt rely upon 
the moral feelings of the directors. 
Ascertain that your house falls strictly 
within the conditions. Even having 
the/^surveyor of the company to look 
ovef your house before the insurance 
will not save you, unless your policy is 
correct.” This is true; but probably 
his lordship’s legal jealousy overshoots 
the mark here. Assurance companies 
only require an honest statement of the 
facts, and that no concealment is prac¬ 
tised with their .surveyor ; and the ca.se 
of his ouTi, which he quotes, in which 
a glass door led into a conservatoiy, 
rendering it, according to the view of 
the company, “hazardous,” and con¬ 
sequently voiding the policy, when a 
fire did occur, the company paid, rather 
than try the question; but even after 
the fire they demurred, when called 
upon, to make the description correct 
and indorse on the policy the fact that 
the drawing-room opened through a 
glass door into conservatories. One 
of two inferences is obvious here j either 
his lordship has overcolourcd the state¬ 
ment, or the company could not be the 
respectable one represented. The prac¬ 
tice with all reputable offices is to 
survey the premises before insurance, 
andP*to descrilie them as they appear; 
but no concealment of stoves, or other 
dangerous accessories or infiammable 
goods, should be practised. This eer-* 
tainly binds the office so long as no 
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Invisible Ink. 

change takes place; but the aihlition 
of any stove, opening, cjr door through 
a party v^ll, the introduction of gun¬ 
powder, saltpetre, or other inflamma- 
Ide articles into the premises, without 
notice, very properly “ voids the po¬ 
licy.” The usual course is to give notice 
of all alterations, and have them in¬ 
dorsed oil the policy, as additions to 
the description of the property. There 
is little fear, where this is honestly 
done, that any company would adopt 
the sharp practice hinted at in Lord 
St. Leonards’ excellent Ilandy-book. 
At the foot of every policy there is 
rather a formidable set of conditions, 
which are very seldom read by the 
insurer. Our advice is to read eveiy 
word, in order that precaution may be 
taken tohaVe the policy framed to meet 
the peculiar circumstances alluded to' in 
the conditions. 

IBTVISIBLE INK. 

Put litharge of lead into very 5t’‘ong 
vinegar, and let it stand twenty-four 
hourst: strain it off, and let il remain 
till quite settled ; then pul the liijuor in 
a bottle. Next dissolve orpiment in 
quicklime-water, by setting the water 
in the sun for two or three d&ys, turn¬ 
ing it five or six times a day. Keej) the 
bottle containing this liquor Avell corked, 
as the vapour is highly jicniicious if 
received into the mouth. ^Vlilc what 
you wish with a pen dipped in the fust 
liquor, and, to make il visible, expose 
it to the vapour of the second liipiid. 
If you wish the w’riting to disappear 
again, draw a sponge or pencil dipped 
in aquafortis or spirit of nitre over the 
paper; and should you wish it to re¬ 
appear, let the paper be quite dry, 
after which pass the solution of orpi¬ 
ment over it. 

Another /!«'i')i?jr-The most curious 
of all kinds of invisible inks is that 
from cobalt. It is a very remarkable 
phenomenon, thal| the figures traced out 
with this ink may;be made Jp^disappear 
and reappe^ 4 t pileasute* To prepare 
this ink/take aaii^e, and dissolve it in 
nitro-muriatic |ici4> tiii the acid extracts 
rom it the hietalkc part of the cobalt, 
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which communicates to the zaffre its 
blue colour; then dilute tlie solution, 
which' is very acrid, with common 
water ; if you write with the liriuor on 
paper, the chnracteis will be invisible; 
but when ex[)osed to a sufficient degree 
of heat they will become giccn. When 
the paper has cooled they will dis¬ 
appear, but by warmth they may be 
made to a[)pear again, (fb.serve, if 
the jiaperbe too much heated they will 
not disappear at all. 

IBON CEMENT. 

To 98 parts of iron-filings put 2 parts 
of sal-ammoniac, using as nnicli soft 
water as u ill make the ingrcilieiUs into 
a jiaste of the consistency required for 
use. 

IRON, TO PREVENT PROM 
RtrSTING. 

Wann the iron till you cannot, with 
any comfort, bear your hand upon it; 
then rub it well with clean white wax. 
Apply it again to the fire until it has 
soaked in all the wax. After this, rub 
the iron with a piece of coarse cloth, 
and there is no danger of its rusting in 
future. 

IRON-MOULD, TO REMOVE 
PROM LINEN. 

Oxalic acid and hot water mmII re¬ 
move iron-mould, so also will the 
common sorrel bruised in'ii mortar and 
rubbed on the spots. In both cases, 
the linen should be well washed after 
the remedy has been applied. 

Another Recipe. — i. Rub the spot 
with a little powdered oxalic acid, or 
salts of lemon and warm water. Let it 
remain a few minutes, aun^-woll rinse in 
clear water.—2. Wash tlie spots with a 
strong solution of cream of tartar and 
water. Repeat, if necessary, and dry 
in the s^. 

IRRITATION OP TIfB BKIN 
IN Doas, ^ 

If this ari.si^ fleas, destroy them 
if once by powder and wa.sh* 

ing in vrarm water, with soft soap \ 
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Isine^ass. 

but, if from any other cause, give the 
dog small doses of garlic—one or more 
corns, according to size—and dress his 
skin once or twice with an'application 
of I oz. of sulphur well mixed in | lb. 
of hog’s-lard. 

ISINGI.ASS. 

The best i.singlass is made from the 
air-bladders of the sturgeon, and is im- 

{ sorted from Russia, where that fish 
argely abounds. It is a very expen¬ 
sive article, and, on this account, much 
deception is practised respecting it. A 
substance called gelatine, very inferior 
in point of value, is most frequently 
substituted for it. To determine the 
purity of isinglass, place a few threads 
N)f it in cold water, a few more in boil¬ 
ing water, and, again, a few in vinegar. 
In cold water, pure isinglass swells and 
becomes soft, white, and opaque'; ge¬ 
latine, on the contrary, is transparent 
and glass-like. In hot w'ater, isinglass 
is dissolved with little or no residuum ; 

■ gelatine leaves a considerable deposit, 
in vinegar, isinglass swells up into a 
jelly, and all trace of its structure is 
soon destroyed ; while gelatine hardens, 
and retains its form. 

ISINGLABS GLUE. 

Ingredients 1 i oz. of isinglass, gin, 
or spirits of 'vva&.—^Mode: Dissolve the 
isinglass near the fire in the gin or 
spirits of wi^^ in a small vial; when 
required for u^e to mend broken glass, 
&c., set the vial in warm water till the 
contents melt, and apply the glue to 
the edges of the broken pieces with a 
camel-hair bnish, 

ITCH. 

This frightlfiji complaint, the result 
of gross uncleanliness, may generally 
be removed by sulphur, which should 
be taken internally as well as applied 
as an ointment to the part, tlhe oint¬ 
ment may be made as follows:—Take 
of flour of sulphur, 2 oz. ; fresh hog’s- 
lard, 4 oz. ; oil of lavender, .6 q drops {i 
mk all well together, a»d with this 
rob the parts affected- every night till 
the eruption ceases. The linen should 
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be changed often, and well washed and 
exposed to the air before it is used again. 

ITCH LOTION. 

This most disagrce.able complaint 
may be most efficaciously treated with 
a solution of chloride of lime, or a 
weak solution of bichloride of mercury; 
both of which possess the advantage of 
being free from all unpleasant smell. 

ITCH OINTMENTS. 

'Any of the following may be used 
with advantage (a portion of the oint¬ 
ment must be well rubbed on the parts 
affected night and morning);—i. Take 
J lb. of lard, \ lb. of suet, 4 oz. of 
sugar of lead, i oz. of vermilion ; mix 
them by rubbing well toother, and 
sceiat with bergamot.— 2. Ingredients: 

1 07 .. of powdered chloriile of lime, i 
lb. (pf lard, 2 drachms of essence of 
lemon.— Mode: Mix the first .two in-' 
gredn^nts well together, and then stir 
in the essence.—3. Ingredients: ^ oz. 
of biclsloride of mercury, ^ lb. of lard, 

lb. of suet, I oz., of hydrochloric 
acid, 2 drachms of essence of lemon, 

4 drachm of bergamot. Melt the in¬ 
gredients and mix them well, and w'hen 
quite cold stir in the essences.—4. 
Ingredients: i part of white precipitate, 
12 parts of lard. Mix by rubbing. , 

IVOBY, TO SILVEB. ’ 

Immerse a small slip of ivory in a 
weak solution of nitrate of silver, and 
let it remain till the solution has given 
it a deep yellow colour; then take it 
out and immerse it in a tumbler of clear 
w'ater, and expose it in the water to the 
rays of the sun. In about three hours 
the ivoi-y acquires a black colour, but 
the black surface, on being robbed, 
soon becomes changed to a brilliant 
silver. 

IVOBT, TO SMOOTH AND 

POLISH POB PAINTING. 

Some painters use a large scratcher j 
others an instrument with a blade tliree, 
or four inches long, and of a triangulaf 
siiape. To either of these the use 
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Ivory, to Soften. 

---- — - 

a razor is preferable. To benefit com¬ 
pletely by it, be sure that it has not tlie 
smallest notch in it, and that it be not 
too sharp. Open it so that the back 
part of the blade touches the handle; 
m this -way use it to scrape the ivory 
from angle to angle. When the whole 
is thus polished, begin again from the 
contrary angles, in order that no traces 
of the saw may remain upon the side 
required to be painted. Having pro¬ 
vided some putty-powder, pulverized 
and pressed through a silk sieve, place 
the ivory in the middle of the bottom 
of a bandbox, holding it firm with one 
hand, while with the other take a small 
bit of paper, and rub the pounce on 
, the side of the ivory which has been 
polished ; being always careful to do 
it with a circular movement. If the 
ivoiy be now of a dead white, and has 
lost the shine given it liy the razor, 
take it out of the box, holding it so 
that the fingers do not touch the >ur- 
face, and brush off lightly with a jyaint- 
ing-brush any grits tliat may have ad¬ 
hered to it; for this purpose, lake one 
of the largest hair-pencils, which may he 
serviceable to remove in the same way 
any specks or dust while painting. 
Never suffer the fingers to touch the 
ivory j hold it always at th,<i extremi¬ 
ties, for the colour will not settle in a 
place touclied by the hands. If, how¬ 
ever, such an accident happens, have 
recourse to the pumice-powder, and 
with a paper stump, rather pointed, 
gently rub the place afiected. But to 
avoid as much as possible a recurrence 
of such accidents, when at work, take 
a sheet of paper to rest the hand upon, 
and when there is occasion to use a 
body-cololir, have a piece of wood or 
pasteboard made ffxr the same purpose, 
in au(^' n way that It does not touch 
I he nilnutture; fajr in consequence of 
the gum which in the colours, die 
heat of the hand inight cause the paper 
to sticky to the pajiiting. 

SUce I lb. tj^drake, ind put it 
into 4 pint of th^ best vin^r; place 
^ ivory in this^: and let it stand in a 


Japanese Cement. 

warm place for 48 hours; it may then 
be bent into any shape. 

JAPAN BLACKING POB 
BOOTS ANB SHOES. 

Ingredinits: 8 parts of treacle, 1 part 
lamp-black, i part sweet oil, i part 
gum-arabic, I part isinglass, 32 parts 
water, 1 oz. of spirits of wdne, and a 
little ox-gall.— Mode: Mix the treacle, 
lamp-black, sweet oil, gum, and insin- 
glass in the water; set the pipkin over 
the fire to heat, stirring it well; add. 
the spirits of wine and ox-gall, and as 
.soon as possible bottle it. Warm the 
bottle bemre using the blacking, which 
must be put on with a sponge. 

JAPAN FOB LBATHBB. 

I. Boiled Imseed-oil, i gall.; burnt 
umber, 8 or. ; asphaltum, 3 oz. : boil, 
and add oil of turpentine to dilute to a 
jiroper consist once.—2. Boiled oil, i 
gall.; the black of Prussian blue, to 
colour. Prussian blue, when healed, 
tiims of a black colour; thus, the black 
japanned cloth used for table-covers 
is prepared by painting the cloth with 
Prussian blue and boiled oil, and then 
drying it by the heat of a stove, wj^en 
in the drying it takes its intense colour. 

JAPAN FOB TINWAHB. 

I. Oil of turpentine, 8 oz. ; copal, 
2oz. ; camphor, i drachm.—2. Com¬ 
mon copal varnish.—3. Tar varnish. 
Either of the first two may be coloured 
with lamp-black or vermilion. To the 
first some receipts advise i oz,- of oil 
of lavender to be added; but this is 
preposterous, first, because of the ex¬ 
pense, and, secondly, because no essen¬ 
tial oil is useful in varnish. 

JAPANESE CEMENT, USEFUL 
IN THE MAUFACTUBB OF 

delicate abticlbs ly 

FAipEB. 

Take rice-flour and mix it intiip' *ely 
with cold water; boil it to form a thin 
paste. This paste beautifully white, 
and dries almost transparent. This 
rice-paste may be made with a much 
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J apaner’B .Copal Varnish. 


Jeweller’s Bouge. 


less quantity of water, and in this way 
thick enough to he used for inoclclling 
ornaments, figures, busts, &c. &c, 

JAPANNBR*S COPAL 
VARNISH. 

1, Copal, 4 lb. Melt in a glass 
mattrass, till any water attached to it is 
evaporated ; pour in boiling linseed-oil, 

I pint; take the mattrass from the fire, 
and mix the varnish, while hot, with 
about its own weight of oil of turpen¬ 
tine.—2. Copal, 7 lb. ; melt, and when 
melted, add ^ gall, of linseed-oil; boil 
for five minutes, then remove to the 
open air; add boiling oil of turpentine, 

3 galls. : mix and strain. This diics in 
fifteen minutes. 

JAPANNER’S GOLD SIZE. 

In^i^jcdients: I oz. of guin-animi, 

I o?,. of asphaltum, i oz. of red lead, . 
i.i oz. of litharge of gold, oz. of 
her, III). of linseed-oil.— Mode: Keclucc 
the coarser of these ingredients to a fine 
|)Owder; mix, and put them with the 
linseed-oil into a pipkin; boil them 
gently, stirring them continually till 
well incorporated. Continue the boil¬ 
ing until ^e size, as it cools, become.s 
of the thickness of tar; then strain it 
through a flannel, and keep it in a wide¬ 
mouthed bottle for use. When used, 
it must be ground with as much ver¬ 
milion as will give it an opaqueness, and 
diluted sufficiently with oil of turpentine 
to render it capable of being worked 
fieely with a pencil. The bottle must 
be kept corked. 

Another Rccif>e. — Ingredients: i Ib. 
of linseed-oil, 4 oz. of gum-animi,— 
Mode: Boil the oil in a pipkin and 
m^ually stir in the gum, which must 
be finely powdered. Great care must 
be taken not to add the gum too fast: 
it will only properly incorporate if 
work^ in small quantities. Let the 
mixture boil till it assumes the consist¬ 
ence of tar in cooling ; strain if while 
warm through a coame cloth, and bottle 
for use. Before using, it must be mixed 
with veitnilion and oil of turpentine, as 
above directed. 

Another, — Ingredients: I lb. of gum- 


ammoniac, 80Z. of boiled oil, 12 oz. of 
spirits of turpentine.— Mode: Melt the 
gum; then add the oil, and lastly the 
spirits of turpentine. 

A nother, — Ingredients: Gum-ammo¬ 
niac, 4 oz.; liusecd-oil, i o 7 ..-^Afode: 
Dissolve by boiling, and thin by adding 
oil of turpentine. 


JAPANNING POR OLD TRAYS. 

First clean the old trays thoroughly 
with soap-and-water and a little rotten- 
stone ; then dry them by wiping and 
exposure at the fire; next get some 
good copal varnish, mix it with Some 
Ijronzc-powder, and apply this with a 
brush to the denuded parts; after 
wh;ch, set the trays in an oven at heal 
212° or 300°, until the varnish is dry. 
T\^* 7)ats will make old tra^s equal to 
nef* 




HARNESS 


^^\SJlace for 

J‘ND BOOTS. 

ThVee sticks of the best black sealing- 
wax dissolved in pint of spirits of 
wine : to be kept in a glass bottle, well 
shaken before using, ^and applied with 
a soft spt)nge. 


( 


JEWELLER’S ROUGE, FOB 
CLEANING PLATE, 
JEVfELRY, &o. 

Take green vitriol, dissolve iV i». 
water ; then by degrees add carbonate 
of soda (used in washing) : a powder 
will fall, which is one kind of rouge. 
It should be washed in water, and 
afterwards dried. Another kind is 
made by putting green vitriol in a cru¬ 
cible, and making it red hot, in which 
state it may be kept for a quarter of an 
hour. In the first case, a carbonate of 
iron will be left; in the last ci^, an 
oxide of iron. A small box mad^ of a 
piece of sheet iron will answer the pur¬ 
pose of a crucible for making Ihe green 
vitriol red hot.* Great care is requisite 
in washing. The water should be 
floated off the powder, so that all grit 
may be removed, and this operation , 
should be repeated until the powder hi 
perfeedy impalpable. 




192 


DICTIONAR Y OF USEFUL RECIPES 


Joints, Injuries to. 

JOINTS, INJUBIES TO. 

All kinds of injuries to joints, of 
whatever description, require particular 
attention, in consequence of the violent 
inflammation which is so liable to 
take place in these parts of the body, 
and which does so much mischief in a 
little time. The joint injured should 
always be kept perfectly at rest; and 
when it is very painlul, and the skin 
about it red, swollen, hot, and shininj;, 
at the same time that the patient has 
general feverish symptoms, such as great 
thirst and headache, leeches, and, when 
they drop off, warm poppy fomenta¬ 
tions are to be applied; 2,^ grains 
of calomel, 2 ^ grains of antimonial 
powder are to be given, with a bld^k 
draught three hours after. Give.,le so 
two tablespoonfuls of fevered ha'^n'c 
every four hours, and kvrazoi the 
patient on low diet. When q s i^" 
jury and swelling are not very eat, 
warm applicaticms wnth rest, lowpdiet, 
and a dose of aperient mecl'icine, 
will be sufficient. When a joint has 
received a penetrating wound, it will 
require the most powerful treatment, 
and' can only be properly attended 
to by a surgeon. The patient’s friends 
will have to use their own judgment 
to a great extent in these and in 
many other cases, as to when leeches, 
fever-mixture, &c., are necessary. A 
universal rule, however, without a 
single exception, is, always to rest a Joint 
Wal after it has been injured in any 
way whatever, to purge the patient, 
and to keep him on low diet, without 
beer, unless he has been a very great 
drinker indeed, in which case he may 
still be allowed to take a little ; for if 
the stimulant that a person has been 
accustomed to in excess be all taken 
away at once, he is very likely to have an 
attack of delirium tremens. The quan¬ 
tity given should not, however, be much 
— say a pint, or, ^t the most, a pint and 
a haif» a day. - Rubbing the joint with 
opodeldoc, or appUcftion of a 

blister to it* is of^reat serwee in taking 
away the thicljftPngs, which often re¬ 
main after all pain, and redness 

have left an injui^ joint. Great care 


Kitchen. 

should be observed in not using a joint 
too quickly after it has been injured. 
When the shoulder-joint is the one in¬ 
jured, the arm should be bound tightly 
to the body by means of a linen or 
flannel roller, and the elbow raised ; 
when the elbow, it should be kept raised 
in the straight position, on a pillow ; 
when the wrist, it should be raised on 
the chest, and suspended in a sling; 
when the knee, it should be kept in the 
straight position ; and, lastly, when the 
ankle, it should be a little raised on a 
pillow. 

KITCHEN, ARBANGEMENT 
AND ECONOMY OP THE. 

“The distribution of a kitchen,” 
says Count Rumford, the celebrated 
philosopher and physician, who wrote 
so learnedly on all subjects connected 
with domestic economy and archi¬ 
tecture, “must always depend so much 
on local circumstances^ that general 
rules can hardly be given respecting 
it; the principles, however, on which 
this distribution ought, in all cases, to 
be made, are simple and easy to be 
understood ; ” and, in his estimation, 
these resolve themselves into symmetry 
of proportion in the building and con¬ 
venience to the cook. The requisites 
of a good kitchen, however, demand 
something more special than is here 
pointed out. It must be remembered 
that it is the great laboratory of every 
household, and that much of the 
*‘weal or woe,” as far as regards 
bodily health, depends upon the nature 
of the preparations concocted within 
its walls. A good kitchen, therefore, 
should be erected with a view to the 
following particulars:—i. Convenience 
of distribution in its parts, with large¬ 
ness of dimension. 2. Excellence of 
light, height of ceiling, and good 
ventilation. 3. Easiness of access, 
without passing through the house. 
4, Sufficiently remote from the princi¬ 
pal apartments of the house, that the 
members, visitors, or ^ests of the 
family, may not' petceive the odour 
incident to cooking, or hear the noise 
of culinary operations. 5. Plenty of 






AND EVERV’DA Y INFORMATION 




Kitchen^^_ 

fuel and wafer, which, with tlic scullery, 
panlry, and store-room, should be so 
near it as to offer the smallest possible 
trouble in reaching them. 

The kitchens of the Middle Ages, in 
England, are said to have been con¬ 
structed after the fashion of those of 
the Romans. I’hcy were generally 
octagonal, with -Several firejilaces, but 
no chimneys ; neither was there any 
wood admitted into the building. The 
accompanying cut (fig. i) represents 
the turret which was erected on the toji 
of the conical roof of the kitchen at 
Glastonbury Abbey, and which w’a.s 
perforated with holes to allow the smoke 
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of the fire, as well as the steam from 
cooking, to escape. Some kitchens 
had funnels or vents below the eaves 
to let out the steam, which was some- 
times-considerable, as the Anglo-Saxons 
used their meat chiefly in a boiled stale. 
From this circumstance, some of their 
-'large kitchens had four range.s, com¬ 
prising a boiling-place for small boiled 
meats, and a boiling-house for the 
great boiler. In private houses the 
culinary arrangements were no doubt 
different; -for Du Cange mentions a 
little kitchen with a- chamber, even in 
a solarium, or upper floor. 

The simplicity of the primitive ages 
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has frequently been an object of poet¬ 
ical admiration, and it delights the 
imagination to picture men living upon 
such fruits as spring spontaneously from 
the earth, and desiring no other beve¬ 
rages to slake their thirst but such as 
fountains and rivers supply. Thus 
we are told, that the ancient inhabi¬ 
tants of Argos lived principally on 
pears ; that the Arcadians revelled in 
acorns, and the Athenians iti figs. 
This, of course, was in the golden age, 
before ploughing began, and when 
mankind enjoyed all kinds of plenty 
without having to earn their bread 
“by the sweat of their brow.” This 
delightful period, however, could not 
last for ever, and the earth became 
liarreii, and continued unfruitful till 
Ceres came and taught ^the art of 
sowing, with several other useful in¬ 
ventions. The first whom she taught 
tt) till the grouml was Triptolemus, 
rvho, communicated his instructions to 
his countrymen tlie Athenians. Thence 
the art was cartied into Achaia, and 
thence into Arcadia. Harley was the 
first grain that was used, and the in¬ 
vention of breatl-matring is ascribtjd to 
Pan. 

The use of fire, as au instrument of 
cookery, must have been coeval with 
this invention of bread, which, being 
the mo.st necessary of all kinds of food, 
was fretjuently used in ajsense so com¬ 
prehensive as to include both meat and 
drink. It was, by the Greeks, baked 
under the ashes. 

In the primary ages it was deemed 
unlawful to cat flesh, and when man¬ 
kind began to depart from their primi- ' 
live habits, the flesh of swine was the 
first that was eaten. For several ages, 
it was pronounced unlawful to slaughter 
oxen, from an estimate of their great 
value in assisting men to cultivate the 
ground ; nor was it usual to kill young 
animals, from a sentiment which con¬ 
sidered it cruel to take away the life ot 
those that had scarcely tasted the joys 
of existence. 

At this period no cooks were kep|« 
and we kitow from Home#’ that 
ancient heroes prepared and dressed 

o 
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their victuals with their own liantls. 
Ulysses, for example, we are told, like 
a modern charwoman, excelled at 
lighting a fire, whilst Achilles w^as an 
adept at turning a spit. .Subsequently, 
heralds, employed in civil and military 
affairs, filled the office of cooks, and 
managed marriage feasts ; hut this, no 
doubt, was after mankind had advanced 
in the art of living a step further tlian 
roasting^ which, in all places, was the 
ancient manner ot dressing meat. 

The age of roasting we may consider 
as that in which the use of the metals 
would be introduced as adjuncts to the 
culinary art j and amongst these, iron, 
the most useful of them all, would 
necessarily take a prominent place. 
This meta}, is easily oxidized, but to 
bring it to a stale of fusibility, it le- 
quires a most intense heat. Of all the 
metals, it is the widest diflused and 
most abundant ; and few stones or 
mineral bodies arc without an admix¬ 
ture of it. It possesses the variable 
property of being welded by ham¬ 
mering ; and hence its adaptatioi. 
to the numerous purposes of civilized 
life. 

Metallic grains of iron have been 
found in strawberries, and a twelfth of 
the weight of the wood of dried oak is 
aaid to consist of this metal. Blood 
owes its colour of retliiess to the 
quantity of iron it contains, and rain 
and snow are seldom perfectly free 
from it. In the arts it is cmjiloyed in 
three states,—as cast iron, wrought 
iron, and sted. In each of these it 
largely enters iato the domestic 
economy, and strives, grates, and the 
general implements of cookery are 
usually composed of it. In antiquity, 
its employment was, comparatively 
apeaking, equally universal. The ex- 
eavatioas made at Pompeii have proved 
■ ^is. The acconipanying cuts present 
us, v?ith specimens of stoves, both 
ancient and modern. Fig. 2 is the re- 
.mains of’a ^If^en std<>le found in 
the house of Papa, at Pompeii, and 
•would seem, in iits perfect state, not 
tp have be^ miterially different from 
. sudd as am in fuse at the present 
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day. Fig. 3 is called the Improved 
Leamington Kitchener, and is said to 
surpass any other range in use, for easy 



cooking by one fire. It has a hot 
plate, which is well calculated for an 
uoniiig-stove, and on which as many 
vessels as will stand upon it may be 



kept boiling, without being either soiled 
or injured. Besides, it has a perfectly 
ventilated and spacious wrought-iron 
roaster, wdth movable shelves, draw- 
out stand, double dripping-pan, and 
meat-stand. The roaster can be con¬ 
verted into an oven by closing the 
valves, when bread and pastry can be 
baked in it in a superior manner. It 
also has a large iron boiler with brass 
tap and steam-pipe, round and square 
gridirons for chops and steaks, ash-pan, 
open fire for roasting, and a set of or¬ 
namental covings with plate-warmer 
attached. It took a first-class prise 
and medal in the Great Exhibition of 
1851, and was also exhibited, with all 
the recent improvements, at the Great 
Exhibition in 1862. Fig, 4 is another 
kitchener, adapted for large families. 
It has on the one side a large -vaitl- 
lated oven, and on the other the fire 





AND E VER Y-DA Y IN FORMA TION. 


195 


Kitchen. 


and roaster. The hot plate is over all, 
and there is a back Wler, made of 
wrought iron, with brass tap and steam- 
pipe. In other respects it resembles 
fig. 3, with which it possesses similar 
advantages of construction.’ Jfciiither 
may be had at varying prices, accoixl- 
ing to size, from jCS- iSs. up tO;^20 



They are supplied by Messrs. Richard 
and John Slack, 336, Strand, London. 

From kitchen ranges to the imple¬ 
ments used in cookery is but a step. 
With these every kitchen should be 
well supplied, otherwise the cook must 
not be expected to “perform her 
office” in a satisfactory manner. Of 
the culinary utensils of the ancients, 
our knowledge is very limited ; but as 
the art of living, in every civilized 
country, is pretty much the same, the 
instruments for cooking must, in a 
great degree, bear a striking resem¬ 
blance to each other. On referring to 
classical antiquities, we find mentioned, 
among household utensils, leather bags, 
baskets constructed of twigs, reeds, 
and rushes; boxes, basins, and bellows; 
bread-moulds, brooms, and brushes; 
caldrons, colanders, cisterns, and 
ehafing-dishes ; cheese-rasps, knives, 
and ovens of the Dutch kind; fuimels 
and frying-pans; handmills, soup- 
ladles, milk-pails, and oil-jars; presses, 
scales, and sieves; spits of different 
sizes, but some of them large enough 
lo roast an ox; spoons, fire-tongs, 
trays, trenchers, and drinking-vessels; 
with others for carrying food, preserving 
milk, and holding cheese. This enu¬ 
meration, if it does nothing else, will, 
to s6tae Extent, indicate the state of the 
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simpler kinds of mechanical arts among 
the ancients. 

In so far as regards the shape and 
construction of many 
of the kitchen uten- 
sils enumerated 
w iiii w above, they bore a 

JWgreat resemblance to 
K \ our own. This will 

W 

companying cuts. 
Fig. 5 is an ancient 

5. stock-pot in bronze, 

which seems to have 

been made to hang over the fire, and 
was found in the buried city of 
Pompeii. Fig. 6 is one of m<^ern 
make, and may be obtained either of 
copper or wrought iron, tijmed inside. 



6 . 


/ijf. 7. 


Fig. 7 is another of antiquity, with a 
large ladle and colander, with hole^ 
attached. It is taken from the column 
of Trajan. The modern ones can be 
obtained at oJJ prices, according to size, 
from 13s. fid. up to is. 

In the manufacture of these utensils, 
bronze metal seems to have been much 
in favour with the ancients. It w^ 
chosen not only :for their domestic 
vessels, but it was also much used for 
their public sculptures and medals. It 
is a compound, composed of from 6 to 
12 parts of tin to 100 of copper. It 
gives its name to figures and all pieces 
of sculpture made of it. Brass was 
another favourite metal, which is com- 

} >osed of copper and zinc. It is more 
iisible than copper, and not so apt to 
tarnish. In a pure stale it is not 
malleable, unless when hot, and after 
it has been melted twice it will iiftt 
bear the hammer. To render it ca^le 
of being wroughti it requires 7 ^ 

o 9 
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lead to be put to i cwt, of its own 
material. 

The Corinthian brass of antiquity 
was a mixture of silver, gold, and 
copper. A fine kind of brass, sup¬ 
posed to be made by the cementation 
of copper plates with calamine, is, in 
Germany, hammered out into leaves, 
and is called Dutch metal in this 
country. It is employed in the same 
way as gold-leaf. Brass is much used 
for watchworks, as well as for wire. 

The braziers, ladles, stewpans, 
saucepans, gridirons, and colanders of 
antiquity might generally pass for those 
of the English manufacture of the pre¬ 
sent day, in so far as shape is concerned. 
In proof of this we have placed to¬ 
gether the. following simdar articles of 
ancient and modem pattern, in order 
that the reader may, at a single view, 
see wherein any difference that is be¬ 
tween them, consists. 

Figs. 8 and 9 are flat sauce or).Tirut^ 
pans, the ancient one being fluted in 



Fig, 8. Modern. 



Fig^ 9. Ancient. 

the handle, and. having at the end a 
ram’s head. Fig. lo is a colander, the 
handle being ftdorued, in the original, 



/^. 10. Ancient. 

with carved Irejjresentayons of a cor¬ 
nucopia, a latyr, a pigs, and 
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other animsUs. Any display of taste 
in the adornment of such utensils 
might seem to be usele.ss; but when 
we remember how much more natural 
it is for us all to be careful of the 
beautiful and costly than of the plain 
and cheap, it may even become a ques¬ 
tion in the economy of a kitchen, 
whether it would not, in the long ran, 
be cheaper to have .articles which dis¬ 
played some tasteful ingenuity in their 
manufacture, than such as are so per¬ 
fectly plain as to have no attractions 
whatever beyond their mere suitable¬ 
ness to the purposes for which they are 
made. Figs. 11 and 12 are saucepans, 



Fig. n. Modern. 



Pig. 12. Ancient. 


the ancient one being of bronze, ori¬ 
ginally copied from the cabinet of M. 
i’Abbe Charlet, and engraved in the 
Antiquities of Montfaucon. Figs, 13 
and 14 are gridirons, and 15 and 10 
dripping-pans. In all these utensils 



Fig. 13. Modern. 
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Fig. 14. Ancient. 

the resemblance between such as were 
in use 2,000 years ago, and those in 
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nse at the present day, is strikingly 
manifest 



Fig. 15. Modem. 


Fig, 16, Ancient. 

Some of the ancient utensils repre¬ 
sented in the above cuts, are copied 
from those found amid the ruins of 
Herculaneum and Pompeii. These 
Roman cities were, in the first century, 
buried beneath the lava of an eruption 
of Vesuvius, and continued to be lost 
to the world till the beginning of the 
last ceutuiy, when a peasant, in digging 
lor a well, gradually discovered a small 
temple with some statues. Little notice, 
however, was taken of this circumstance 
till 1736, when the King of Naples, 
dcsiiing to erect a palace at Portici, 
cau.scd extensive excavations to be 
made, when the city-of Herculaneum 
was slowly unfolded to view. Pom¬ 
peii was discovered about 1750* Jind 
being easier cleared frem the lava in 
which it had so long been entombed, 
disclosed itself as it existed immediately 
before the catasUophe which over¬ 
whelmed it, nearly two thousaird years 
ago. It presented, to the modern 
w'orld, the perfect picture of the form 
and structure of an ancient Roman 
city. The interior of its habitations, 
shops, baths, theatres, and temples, 
were all disclosed, with many of the 
implements used by the workmen in 
their various trades, and the materials 
on which they were employed, when 
the doomed city was covered with the 
lavian stream. 

Amongst the most essential require¬ 
ments of the kitchen are. scales or 
weighing-machines for femily use. 
These are found to have existed among 


Kitchen. 

the ancients, and must, at a very early 
age, have been both publicly and 
privately employed for tne regulation 
of quantities. The modern -English 
weights were adjusted by the 27th 
chapter of Magna Charta, or the great 
charter, forced by the barons from 
King John at Runnymede, in Surrey. 
'I'herein it is declared that the weights, 
all over England, shall be the same, 
although for different commodities 
there were two different kinds,—Troy 
and Avoirdupois. The origin of both 
is taken from a grain of wheat gathered 
in the middle of an ear. The standard 
of measures was originally kept at 
Winchester, and by a law of King 
Edgar was ordained to be observed 
Ih'roughout the kingdom. 

Fig. 17 is an ancient pairbf common 



F>g- 17 - 

scales, with two basins and a movable 
weight, which is made in the form of a 
head, covered with the pileus, because 
Meicury had iKe weights and measures 
under his superintendence. It is en¬ 
graved on a stone in the gallery of 



Fig. 18. 


Florence. Fig. 18 represents fit modetti 
weighing-machine, of great convenience# 
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and gaMrally in use in those establish¬ 
ments where a great deal of cooking is 
going on. 

Accompanying the scales, or weigh¬ 
ing-machines, there should be spice- 
boxes, and sugar and biscuit-canisters 
of either white or japanned tin. The 
covers of these should fit tightly, in 
order to exclude the air, and if neces¬ 
sary, be lettered in front, to distinguish 
them. The white metal of which they 
are usually composed, loses its colour 
when exposed to the air, but undergoes 
no further change. It enters largely 
into the composition of culinary utensils, 
many of them being entirely composed 
ot tinned sheet-iron; the inside of 
copper and iron vessels also, being 
usually what is called tinned. This 
art consist^ of covering any metal 
with^ a thin coating ot tin ; and it 
requires the metal to be covered, to 
be perfectly clean and free from lUst, 
and also that the tin, itself, be purely 
metallic, and entirely cleaned from all 
ashes or refuse. Copper boilers, sauce¬ 
pans, and other kitchen utensils, are 
tinned after they are manufactured, by 
lieing first made hot and the tin rubbed 
on with resin. In this process, no¬ 
ting ought to be used but pure g’ ain- 
tin. Lead, however, is sometimes 
mixed with that metal, not only to 
make it lie more easily, but to adulterate 
it—a pernicious practice, which in 
every article connected with the cook¬ 
ing and preparation of food, cannot be 
too severely reprobated. The following 
list, supplied by Messrs. Richard and 
John Slack, 336, Strand, will show 
the articles required for the kitchen of 
a familv in the middle class of life, 
althOugn it does not contain all the 
things that may be deemed necessary 
for some faipUies, and may contain 
more thah are required for others. As 
Me|srs< Slack. uemselves, however, 
pub^ a itseful illustrated catalogue, 
vt^hiem meybi had at thmr establlsh- 
tasaai gratis^ a|id which it will be found 
advantr^ous jto consult by t]|ose about 
to famish, it ^supersedes the necessity 
of Ottr t^t which we give:— 


Kid Gloves, to Wach. 


5. d. 

1 Tea-kettle . 6 6 

1 Toasting-fork. l o 

I Urcad-OTater . i o 

I Pair of Brass Candlesticks 3 6 

I Teapot and Tray . 6 6 

1 Bottlc-jack. 9 6 

6 Spoons . I 6 

2 Candlesticks . 2 6 

1 Candle-box. i 4 

6 Knives and Forks. 5 3 

2 Sets of Skewers. i o 

I Mcat-choppcr. i 9 

I Cinder-sifter . 13 

I Coffee-pot . 2 3 

I Colander. I 6 

3 Block-till Saucepans. 5 9 

5 Iron Saucepans. 12 o 

I Ditto and Steamer . 6 6 

I Large Boiling-pot. 10 o 

4 Iron Stewpans . 8 9 

I Dripping-pan and Stand 6 6 

I Dustpan. i o 

1 Fish and Egg-slice . 1 9 

2 Fish-kettles . lo o 

1 Flour-box . I o 

3 Flat-irons . 3 6 

2 Frying-pans . 4 o 

I Gridiron. 2 o 

I Mustard-pot . l o 

I Salt-cellar . O 8 

I Pepper-box . o 6 

I Pair of Bellows. 2 o 

3 Jelly-moulds . 8 o 

I Plate-basket . 5 6 

I Cheese-toaster . l 10 

I Coal-shovel . 2 6 

I Wood Meat-screen . 30 o 


The Set.u t 

KID GLOVES. TO WASH. 

Have ready a little new milk in one 
saucer, and a piece of brown soap in 
another, and a clean cloth or towel, 
folded three or four times. On the 
cloth spread out the glove smooth and 
neat. Take a piece of flanneh dip it in 
the milk, then rub off a goo® quantity 
of soap to the wetted flannelyWd com¬ 
mence to rub the glove fownwards 
towards the fingers, holding it firmly 
with the left hand. Contmue this pro- 







































AND EVERY-DAY INFORMATION, 


199 


Knickerbocker. 

cess until the glove, if white, looks of a 
dingy yellow, though clean; if coloured, 
till it looks dark and spoiled. Lay it 
to dry, and the operator will soon be 
gratified to see that the old gloves look 
nearly new. They will be soft, glossy, 
smooth, and elastic. 

KNICKERBOCKER (an Amori- 
can Drink.) 

Ingredients: ^ pint of made-up lemon- 
water ice, 4 pint of Madeira wine, i pint 
of iced seltzer-water.— Mode: Mix these 
together in a china bowl, and drink 
from glasses. As Madeira is too pre¬ 
cious to be wasted, i pint of sheiry 
will be found a very good substitute in 
the present recipe. 

KNITTED WOOLLEN SHAWL, 
TO WASH. 

Considerable difficulty is often found 
in washing knitted woollen shawLs. 
The following directions, if strictly 
attended to, will be found to answer ;— 
The shawl should be washed in water 
a little more than lukewarm, in which 
a piece of white soap hns been boiled 
and well mixed. Wash it in two waters, 
and, in rinsing, use also water a little 
above lukewarm, so as to keep the pores 
of the wool open, and di.scharge all the 
soap; for, if this is not done, the shawl 
will become thick and hard. Then, 
when the shawl is well rinsed, take 

pint of warm water and put to it 
2 tablespoonfuls of dissolved gum- 
arabic, which must be mixed well with 
the water. Into this gum mixture dip 
the shawl, squeezing it two or three 
times in it. Wring it well as it is taken 
out, and again wruig it m a clean linen 
cloth. Pin it out quite square on a 
carpet, or a flat surface, with a clean 
sheet underneath it, and leave it in this 
manner till it is thoroughly diy. 

KNIVES 

Arft ipow generally cleaned by means 
of Ken^S or Masters’s machine, which 
gives little trouble, and is very 
effective I before, however, putting the 
knives iii|o the machine, it is highly 
necessary 'jftiat they should be wasned 
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in a little warm (not hot) water, and 
then thoroughly wiped : if put into the 
machine with any grease on them, it 
adheres to the brashes, and conse¬ 
quently renders them unfit to use for 
the next knives that may be put in. 
When this precaution is not taken, the 
machine must come to pieces, thus 
causing an immense amount of trouble, 
which may all be avoided by having 
the knives thoroughly free from grease 
before using the machine. Brushes 
are used for cleaning forks, and faci¬ 
litate the operation. When knives 
are cleaned, see that they are care¬ 
fully polished, wiped, and with a good 
edge, the ferules and prongs free from 
dirt, and place them in the basket with 
'the handles all one way. Care is re¬ 
quisite that the knives be placed quite 
straight in the machine. It is the want 
of this care which causes the very fre¬ 
quent complaint of broken blades. 

KNIVES, MANAGEMENT OP. 

All knives should be collected after 
every meal, and wiped free from grease 
iiefore they are sent to "be cleaned. 
Most persons recommend dipping the 
blades into hot water, in order to cleanse 
them from grease ; but the great objec¬ 
tion to this is, that the heat is almost 
certain to unsettle the handles, even 
though they are scrupulously kept from 
the water. It is far safer, and quite as 
effectual, to wipe the blades with a 
very coarse cloth, which may be washed 
out occasionally in hot water. On no 
account attempt to clean a knife while 
greasy, as it will spoil the knife-board. 
If a patent knife-cleaning machine be 
not used, the best sort of knife-board is 
one covered with very thick leather, 
upon which emery-powder should be 
placed. The leather-covered board and 
this powder give a fine poUsH to the 
knives, and do not wear them out so 
fast as the use of the plain board and 
Bath brick. When the points of knives 
are worw very thin, they should be put 
into the grinder’s hands to be rounded. 
If the bandies are good, they will pay 
for new blades. 
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KNIVES NOT IN USB, TO 
KEEP. 

Without g[rc*at care, Icnives not in 
use '\vill .soon spoil. They are best 
kept in a box in which sifted quick- 
liiiie has been placed, deep enough to 
admit of the blades being completely 
plunged into it. The lime must not 
touch the handles, which should be 
occasionally exposed to the air, to keep 
them from turning yellow. 

KNOCK-KNEES. 

A correspondent’s advice and testi¬ 
mony are as follows :—“ 1 commenced 
the ]>raclicc of jilacing a small book 
between niy knees, and tying a h.and- 
kerchief tight round my anVdes. This 
1 did two or‘three times a day, mcreab- 
ing the substance at eveiy fresh li ial, 
until I could hold a brick with case 
breadthways. When I fust commenced 
this piacticc 1 was as Ijudly knock- 
kneed as ])0ssible; but noiv 1 am as 
sliaight as any one. 1 likewise made 
it n practice of lying on my back in 
V/cd, with my legs crossed and my 
knees fixed*tightly together. This, 1 
believe, did me a great deal of good.” 

LACE, BLACK, TO CLEAN. 

Pass the lace through a warm liquor 
of bullock’s gall and water; afterwards 
rinse in cold w’ater ; then take a small 
piece of glue, pour boiling Avatcr on it, 
and again pass tlie lace through it; 
clap it with your hands, and tlien frame 
it to dry. 

LACE, GOLD OR SILVER, TO 
CLEAN. 

Materials: The crumb of a 3 lb. 
stale loaf, i lb. powder blue.— Mode: 
Rub the crumb fine, mix the blue well 
with it. Lay this plentifully on the 
lace, and it wilksoon become bright; 
then take a piece of flannel and brush 
the crumbs well off. After this, rub 
the lace gently with a piece of crimson 
velvet, and it \*ill look as well as new. 

LACE, TO^ASH. 

Take a lar^ bottle, the larger the 


USEFUL RECIPES 

Lacquer lor Brass. 

better, and cover it with a fold of lipen 
—calico will not do. Then roll the lace 
round the linen-covered bottle, taking 
care that the edge is kept smooth, 
and that the head of the succeeding 
round covers some part of that which 
went iDcfore. If there are several lengths 
they may be tacked together, but in 
the slightest possible manner, so as to 
avoid any knots. When all the lace 
has been rolled round the bottle, cover 
it tight with a Imcn cloth. Kub this 
.linen cloth well with white soap, using 
cold MMtcr ; or if the lace be A'cry dirty, 
make a sliong lather, and when cold, 
let the bottle remain in it lor a night. 
Take it out, and unsc it well by pour¬ 
ing clean water over it. It is a good 
jdan to expose the bottle to the .sun* 
shine, vi'alering it frequently. Let it 
dry thoroughly before you attempt to 
unfold the lace. In the summer, the 
bottle may be left out for a couple of 
ilays, as the night air is almost as good 
as the sunshine for improving the 
a])pcarance of the lace. Do not, on any 
account, use hot water with the soap. 

LACQUER FOB BRASS. 

I. Sccd-lac, dragon’s blood, anitatto, 
and gamboge, of each 4 oz.; saffron, 

1 oz. ; spirits of wine, lo pints.—* 
2. Tunnel ic, i lb. ; amiatto, 2 oz.; 
shellac and gum juniper, of each 12 oz.; 
spirits of wine, 12 oz..— 3 - Seed-lac, 
3 oz. ; amber and gamboge, of each 

2 oz.; extVact of red samlers, 4 drachm; 
dragon’s blood, I drachm ; saffron, 

diachm; spiiits of wine, 2 pint.s40z. 
—4. Turmeric, 6 drachms; saffron, 15 
grains ; spirits of wine, i pint 4 oz. : 
draw the tincture, add gamboge, 6 
drachms; gum sandarac and gum elemi, 
each 2 oz.; dragon’s blood and seed-lac, 
of each i oz.—5. Put into a pint of 
alcohol, I oz. of turmeric powder, 2 
drachms of annatto, and 2 drachms of 
saffron; agitate during seven days, and 
filter into a clean bottle. Now add 

3 oz. of clean seed-lac, and agitate the 
bottle every day for fourteen-days. All 
the lacquers are put on with a painter’s 
soft brush. 
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Lacquer for Tin. 


LACQUER FOB TIN. 

Put 3 oz. of seetl-lac, 2 drachms of 
dragon’s blood, and i oz. of turmeric 
powder into a pint of well-rectified 
spirits. Let the whole remain for four¬ 
teen (Jays, but during that time agitate 
the bottle once a day at least. When 
properly combined, strain the liquid 
through muslin. It is brushed over 
tinware which is intended to imitate 
brass.. 

Another Recipe .—Any good lacquer 
laid upon tin gives it the appearance of 
copper <jr brass. Colour Jac varnish 
with turmeric to impart the colour of 
brass to it, and with annatto to give it 
the colour of copper. 

LADY’S-MAID. 

The duties of a lady’s-maid arc more 
numerous, and perhnjrs more onerous, 
than those of the valet; for while the 
latter is aided by the tailor, the batter, 
the linen-draper, and the perfuraer, 
the lady’s-maid has to originate many 
parts of the mistress’s dress liersclf: she 
should, indeed, be a tolerably exjrert 
milliner and dressmaker, a good hair¬ 
dresser, arid possess some chemical 
knowledge of the cosmetics with which 
the toilet-table is supplied, in order to 
use them with safety and effect. Her 
first duty in the morning, after having 
performed her own toilet, is to examine 
the clothes put off by her mistress the 
evening before, eitlier to put them away, 
or to see that they are all in order to 
pul on again. During the winter, and 
in wet weather, the dresses should be 
carefully examined and the mud re¬ 
moved. Dresses of tweed, and other 
woollen materials, may be laid out on 
a table and brushed all over; but in 
general, even in woollen fabrics, the 
lightness of the tissues renders brushing 
unsuitable to dresses, and it is belter to 
remove the dust from the folds by beat¬ 
ing them lightly with a handkerchief or 
thin cloth. Silk dresses should never 
be brushed, but nibbed with a piece of 
merino, or other soft material, of a 
similar colour, kept for the purpose. 
Summer dresses of barege, muslin, 
mohair, and other light materials, sim- 
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ply require shaking; but if the muslin 
be tumbled, it must be ironed after¬ 
wards. If the dresses require slight re¬ 
pair, it should be done at once: “ a 
stitch in time saves nine.” 

Tlie bonnet should be dusted with a 
light feather plume, in oixler to remove 
every particle of dust; but this has 
probably been done, as it ought to 
have been, the night before. Velvet 
bonnets, and other velvet articles of 
dress, should be cleaned with a soft 
Iwush. If the flowers with which the 
bonnet is decorated have been crushed 
or displaced, or the leaves tumbled, 
they sliould be raised and readjusted 
by means of flower-pliers. If feathers 
have suffered from dam}), they should 
be held near the fire for a/ew minutes, 
and lestorcd to their natural state by 
the hand or a soft brush. 

The ChausseriCf or foot-gear of a lady, 
is one of the few things left to mark 
hen station, and requires special care. 
Satin boots or shoes should be dusted 
ivith a .soft brush, or wipcxl with a 
cloth. Kid or varnished leather should 
have the mud wip6d off with a sponge 
charged with milk, which j^reserves its 
softne>s and ])olish. The following is 
also an excellent polish for applying to 
ladies’ bools, instead of blacking them : 
Mix equal proportions of sweet-oil, vin¬ 
egar, and treacle, with i oz. of lamp¬ 
black. When all the ingredients are 
thoroughly incorporated, rub the mix¬ 
ture on the boots with the palm of the 
hand, and imt them in a cool place to 
diy. I.adies' blacking, which may be 
purchased in 6d. and is. bottles, is also 
very much used for patent leather and 
kid boots, particularly when they are a 
little worn. This blacking is merely 
applied with a piece of sponge, and 
the bools should not be put on until 
the blacking is dry and hardened. 

These various pieliminary offices per¬ 
formed, the lady's-maid should piepare 
for dressing her mistress, arranging her 
dressing-room, toilet-table, and linen, 
according to her mistress’s wishes and 
habits. The details of dressing we need 
not touch upon,—every lady has her 
own mode of doing so; but the maid 
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should move about quietly, perform any 
offices about her mistress’s person, as 
lacing stays, gently, and adjust her linen 
smoothly. 

Having prepared the dressing-room 
by lighting the fire, sweeping the hearth, 
and made everything ready for dressing 
her mistress, placed her linen before 
the fire to air, and laid out the various 
ailicles of dress she is to wear, which 
will probably have been arranged the 
previous evening, the lady’s-maid is 
prepared for the morning’s duties. 

Hairdressini^ is the most important 
part of the lady’s-maid’s office. If 
ringlets are won), lemovc the curl- 
papex'S, and, alter thoroughly brushing 
the back hair both above and below, 
dress it according to the prevailing 
fashion. If'bandeaux are worn, the 
hair is thoioughly brushed and frizzed 
outside and inside, folding the hair back 
round the head, brushing it perfectly 
smooth, giving it a glossy appearance 
by the use of pomades, or oil, ap]>licd 
by the palm of the hand, smoothing it 
down with a small brush dipped in 
bandoline. Double bandeaux are fox med 
by bringing, most of the hair forward, 
and rolling it over frizettes made of 
hair the same colour as that of xhe 
wearer : it is finished behind by plait¬ 
ing the hair, and arranging it in such a 
manner as to look well with the head¬ 
dress. 

Lessons in hairdressing may bo ob¬ 
tained and at not an ^unreasonable 
charge. If a lady’s-maid can afford it, 
we would advise her to initiate herself 
in the mysteries of hairdressing before 
entering on her duties. If a mistress 
finds her maid handy, and willing to 
learn, she will not mind the expense 
of .a few lessons, which are almost 
necessary^ as the fashion and mode 
of dressing the hair is so continually 
changing. Brxjshes and combs should 
be kept scrupulously clean, by washing 
them about ot^ce a week; to do this 
oftener spoils fhe brushes, as very fre¬ 
quent washipg capses the hairs to be¬ 
come too soft. ^ 

Our furl'herj remarks on dressing 
must be confned to %>me general 
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advice. Inputting on a band, see that 
it is laid quite flat, and is drawn tightly 
round the waist before it is pinned in 
front; that the pin is a strong one, and 
that it is .secured to the stays, so as not 
to slip up or down, or crease in the 
folds. Arrange the folds of the dress 
over the crinoline petticoats; if the 
dress fastens behind, put a smdl pin in 
the slit to prevent it from opening. See 
that the sleeves fall well over the arms. 
If it is finished with a jacket, or othel 
upper dress, see that it fits smoothly 
under the arms ; pull out tlie flounces, 
and spread out the petticoat at the 
bottom with the hand.s, so that it falls 
in graceful folds. In arranging the 
petticoat itself, a careful lady’s-maid will 
see that this is firmly fastened round 
the waist. 

Where sashes arc worn, pin the bows 
securely on the inside with a pin, so os 
not to be visible; then raise the bow 
with the fingers. The collar is arranged 
and carefully adjusted with brooch or 
bow in the centre. 

Having dressed her mistress for 
breakfast and breakfasted herself, the 
further duties of the lady’s-maid will 
depend altogether upon the habits of 
the family, in which hardly two will 
probably agree. Where the duties are 
entirely confined to attendance on her 
mistress, it is probable that the bed¬ 
room and dressing-room will be com¬ 
mitted toiler care,—these the housemaid 
will rarely enter, except for the weekly 
or other periodical cleaning; she will, 
therefore, have to make her mistress’s 
bed, and keep it in order; and as her 
duties are light and easy, there can be 
no allowance made for the slightest ap¬ 
proach touocleanliness or want of order. 
Every morning, immediately after her 
mistress has left it, and while breakfast 
is on, she should throw the bed open, 
by taking off the clothes; open the 
windows (except in rainy weather), and 
leave the room to air for half an hour. 
After breakfast, except her attendance 
on her mistress prevents it, if the rooms 
are carpeted, she should sweep them 
carefully, having previously strewed the 
loom with moist tea-leaves, dusting 
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every table and chair, taking care to 
penetrate into every comer, and moving 
every article of furniture that is port¬ 
able. This done satisfactorily, and 
having cleaned the dressing-glass, 
polished up the furniture and the orna¬ 
ments, and made the glass jug and 
basin clean and bright, emptied all 
slops, emptied the water-jugs and filled 
them with fresh water, and an-anged 
the rooms, the dressing-room is ready 
for the mistress when she thinks proper 
to ayipear. 

The dressing-room thoroughly in 
order, the same thing is to be clone in 
the bedroom, in which she will pro¬ 
bably be assisted by the housemaid to 
make the bed and empty the slops. 
In making the bed, she will study her 
lady’s wishes, whether it is to be haul 
or soft, sloping or straight, and sec that 
it is done accordingly. 

Having swept the bedroom with 
equal care, dusted the tables and chairs, 
chimney-ornaments, and put away all 
articles of dress left from yesterday, 
and cleaned and put away any articles 
of jewellery, her next care is to see, 
before her mistress goes out, what re¬ 
quires replacing in her department, and 
furnish her with a list of them, that she 
may use her discretion about ordering 
them. All this done, she may settle 
lierself down to any work on which she 
is engaged. This will consist chiefly 
in mending; which is first to be seen 
to; everything, except stockings, being 
mended before washing. Plain work 
will probably be one of the lady’s- 
maid’s chief employments. 

A wailing-maid, who wishes to make 
heiself useful, will study the fashion 
books with attention, so as to be able 
to aid her mistress’s judgment in dress¬ 
ing, according to the prevailing fashion, 
with such modifications as her style of 
countenance requires. She will also, if 
she has her mistress’s interest at heart, 
employ h,er spare time in repairing and 
malcing up dresses which have served 
one purpose to serve another also; or 
turning many things, unfitted for her 
mistress to use, for the younger branches 
of the family. The lady’s-maid may 
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thus render herself invaluable to her 
mistress, and increase her.ownhappiness 
in so doing. The exigencies of fashion 
and luxury arc such, that all ladies, 
except those of the very highest rank, 
will consider themseves fortunate in 
having about them a thoughtful person, 
capable of diverting their finery to a 
useful purpose. 

Among other duties, the lady’s-maid 
should understand the various pi*oce.sres 
for washing, and cleaning, and repair¬ 
ing laces; edging ol collars ; removing 
stains and grease-spots from dresses, 
and similar processes, for which the 
following recipes will be found very 
useful, fn washing— 

Blonde, fine toilet-soap is used; the 
blonde is soaped over very slightly, and 
w.ashcd in water in which a little fig- 
blue is dissolved, rubbing it very gently 
when clean, dry it. Dip it afterwards 
in very thin gum-water, dry it again in 
linen, spread it out as flat as it will lie, | 
and iron it. Where the blonde is of. 
better quality, and wider, it may be’ 
stietched on a hoop to dry after wash¬ 
ing m the blue-water, applying the gum 
with a sponge ; or it may be washed 
finally in water in which a lump of sugar 
has been dis.solved, which gives it more 
the appearance of new blonde. 

Lace collars soil very quickly when 
in contact with the neck; they are 
cleaned by beating the edge of the 
collar betwe|j|i the folds of a fine linen 
cloth, theu"wasbing the- edges as 
directed above, and spreading it out 
on an ironing-board, pinning it at each 
corner with fine pins ; then going care¬ 
fully over it with a sponge charged 
with water in which some gum-dragon 
and fig-blue have been dissolved, to 
give it a proper consistence. To give 
the collar the same tint throughout, the 
whole of it should be sponged with 
the same water, taking care not to touch 
the flowers. 

A multiplicity of accidents occur to 
soil and spot dresses, which should be 
removed at once. To remove— 

Grease-spots from cotton or woollen 
materials of fast colours, absorbent 
pastes, purified bullpck’s-blood, and 
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even common soap, are used, applied 
to the spot when diy. When the 
colours are not fast, use fiilleis’earth, 
or pulverized potter’s clay, laid in a 
layer over the spot, and press it with a 
very hot iron. 

For silks, moires, and plain or bro¬ 
caded satins, begin by pouring over the 
spot two drops of rectified spirits of 
wine ; cover it over with a linen cloth, 
and press it with a hot iron, changing 
the linen instantly. 'Fhespot will look 
tarnished, for a portion of the grease 
still remains: this will be icmoved 
entirely by a little sulphuric’ ether 
dropped on the .spot, and a very liille 
rubbing. If neatly done, no peicejitiblc 
inaik or ciicle will lernain ; nor will the 
lustre of thejrichest silk be ebanged, 
the union of the two licpiids operating 
with no injurious effect from rubbing. 

Fruit-spots are removed from while 
and fast-coloured cottons by tlic use of 
chloride of soda. Commence by cdld- 
soaping the article, then touch the spot 
with a hair-pencil or feather dipped in 
the chloride, dipping it immediately 
into cold water, to prevent the texture 
of the article being injured. 

Ink-spots are removed, when fiesh, 
by a few drops of hot wMler being 
poured on immediately afterwards, by 
the same process iron-mould in linen 
or calico may be removed, dipping 
immediately in cold water to pi event 
injury to the fabric. 

Wax dropped on a.shawl, t.ahlc-covcr, 
or cloth dress, is easily discharged by 
applying spirits of wine. 

Syrups or presn-ved fruits^ by washing 
in lukewarm Water with a dry cloth, 
and pressing the spot between two folds 
of clean linen. 

‘ Essence of Imon will remove grease, 
but will make a spot itself in a few 
clays. 

' Linen .—Before sending linen to wash, 
tlie lady’s-maid should see that every¬ 
thing under licr charge is properly 
mended ; for her pwn sake she should 
take care thatdt is sent out in an orderly 
manner, each cla.ss of garments by 
themselves, w^th aproptrlist, of which 
she retains a dopy. On its return, it is 
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still more necessary to examine every 
piece separately, so that all missing 
mittons be supplied, and only the arti¬ 
cles propel ly washed and in perfect 
repair passed into the warcliobe. 

l^adies who keep a waiting-maid for 
their owm persons, arc in the habit of 
paying vi.sits to their friends, in which 
it is not unu.snal for the maid to accom¬ 
pany them; at all eveiits, it is her duty 
to pack the trunks; and this requires 
not only knowledge but some practice, 
although the improved trunks and 
]>oi tmantcaus now made, m which 
there is a jdace for neaily cveiything, 
render this more simple tlinii formerly, 
Ikdore jiaeking, let the trunks be 
thoroughly well cleaned, and, if neces- 
s.avy, lined with paper, and everything 
intended lor packing laid out on the 
bed or chairs, so that it may be seen 
what is to be slowed away; the nicer 
ailitlc.s of diess neatly folded in clean 
calico wr.ippers. ll.aving satisfied her¬ 
self that everything wanted' is laid 
out, and that it is in perfect order, the 
]iacking is commenced by disposing of 
llie mo'.l bulky articles, the dressing- 
case and \voik-l>ox, skirts, and other 
articles requiring room, leaving the 
smaller aiticles to fill up; finally, hav¬ 
ing satisfied lierself that all is included, 
she should lock and cover up the trunk 
in its canvas case, and then pack her 
own box, if she is to accompany her 
mistress. 

On leaching the house, the lady’s- 
maid will be shown her lady’s apart¬ 
ment ; and her duties here are what 
they were at home; she will arrange 
her mistress’s things, and learn which 
is her bell, in order to go to her when 
she rings. Her meals will be taken in 
the housekeeper’s room; and here she 
must be discreet and guarded in her 
talk to any one, of her mistress or her 
concerns. Her only occupation here 
will be attending to her lady’s room, 
keeping her things in order, and making 
her room comfortable for her. 

The evening duties of a lady’s-maid 
are pretty nearly a repetition of tho$e 
of the morning. She is in attendance 
when her mistress retires; she assists 
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her to undress if required, brushes her 
hair, and renders such other assistance 
as is demanded; removes all slops, 
takes care that the fire {if any) is safe, 
before she retires to rest herself. 

Ironing is a part of the duties of a 
lady’s-maid, and she should be able to 
do it in the most perfect manner when 
it becomes necessary. Ironing is often 
badly done from inattention to a'few 
very simple requirements. Cleanliness 
is the first essential: the ironing-board, 
the file, the iron, and the ironing- 
blanket should all be perfectly clean. It 
v/ill not be necessary here to enter into 
details on ironing, as full diiections 
are given in the “Duties of the Laun¬ 
dry-maid. ” A lady’s-maid will have a 
great deal of “iioning-out” to do; 
such as light evening dresses, muslin 
dresses, &c., which aienotdirtyenough 
to be Avashed, but merely require 
smoothing out to remove the creast-s. 
In summer, particularly, an iion will be 
constantly required, as also a skirt- 
board, which should be co\eredvvith 
a nice clean piece of flannel. To keep 
muslin dresses in order, they almost 
require smoothing out every time they 
are worn, particularly if made with 
many flounces. The lady’s-maid may 
often have to perform little services for 
her mistress wliich leqxiire care; such 
as restoring the colour to scorched 
linen, &c. The following recipe is, we 
believe, a very good one :— 

To restore Whiteness to scorched 
Linen. — Ingredients: 4 pint of vinegar, 
2 oz. fullers’ earth, i oz. of diied fowl- 
dung, 4 02. of soap, the juice of 2 large 
onions.— Mode: Boil all these ingre¬ 
dients together to the consistency of 
paste ; spread the composition thickly 
over the damaged part, and if the 
threads be not actually consumed, after 
it has been allowed to dry on, and the 
place has subsequently been washed 
once or twice, every trace of scorching 
will disappear. 

Furs, Feathers, and Woollens require 
the constant care of the waiting-maid. 
Furs and feathers not in constant use 
should be wrapped up in linen washed 
in lye. From May to September they 
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are subject to being made the depositary 
of the moth-eggs. They should be looked 
too, and .shaken and beaten, from time 
to time, in case some of the eggs should 
have Ijeen lodged in them, in spite of 
every precaution; laying them up again, 
or rather folding them up as before, 
wrapping them in brown paper, which 
is itself a pieservative. Shawls and 
cloaks, Avhich would be damaged by 
such close folds, must be looked to, and 
aired and beaten, putting them away 
dry before the evening. 

Preservatives against the Ravages of 
Moths. — Place pieces of camphor, 
cedar-w'ood, Russia leather, tobacco- 
leaves* bog-myrtle, or anything else 
.strongly aromatic, in the diawers or 
t boxes Avhere furs or oth^r things to be 
picserved from motlis are kept, and 
they Avill never take harm. 

^eioels are generally wrapped up in 
cotton, and kept in their cases; but 
they are subject to tarnish from expo¬ 
sure to the air, and require cleaning. 
This is done by preparing clean soap¬ 
suds, using fine toilet-.soa23, and dipping 
any articleof gold, silver, gilt, orprecious 
stones into this lye, and diying them by 
brushing with a brush of soft badger- 
hair, or a fine sponge; afterwards with 
a piece of fine cloth; and, lastly, with 
a soft leather. 

Epaulettes of gold or silver, and, in 
general, .all articles of jewellery, may be 
dressed by dipping them in spirits of 
wine warmed in a bain-marie, or .shallow 
kettle, jilaced over a slow fire or hot¬ 
plate. 

TJie valet and lady’s-maid, from their 
supposed influence with their master 
and mistress, are exposed to .some 
temptations to which other servants are 
less subjected. They are probably in 
communication with the tradespeople 
Avho supply articles for the toilet; such 
a.s hatters, tailors, dressmakers, and 
perfumers. I'lie conduct of waiting- 
maid and valet to these people should 
be civil but independent, making rea¬ 
sonable allowance for want' of exact 
punctuality, if any such can be made ; 
they should represent any inconveni¬ 
ence respectfully, and if an excuse seems. 
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unreasonable, put the matter fairly to 
master and mistress, leaving it to them 
to notice it further, if they think it 
necessary. No expectations of a per¬ 
sonal character should influence them 
one way or the other. It would be 
acting unreasonably to any domestics to 
make them refuse such presents as 
tradespeople choose to give them; the 
utmost that can be expected is that 
they should not influence their judg¬ 
ment in the articles supplied—that 
they should represent them truly to 
master or mistress, without fear and 
without favour. Civility to all, servi¬ 
lity to none, is a good maxim for every 
one. Deference to a master and mis¬ 
tress, and to their friends and visitors, 
is one of the implied terms of their' 
engagement; and this deference must 
apply even to what may be consideied 
their whims. A servant is not to be 
seated, or wear a hat in the house, in 
his master’s or mistress’s presence; 
nor offer any opinion, unless asked for 
it; nor even to say “good night,” or 
“ good morning,” except in reply to 
that salutation. 

LAKP CHIMNEYS. 

These, if properly cleaned daily, 
ought never to be allowed to get foul. 
When very dirty and discoloured, dis¬ 
solve a piece of soda, about the size of 
a walnut, in a pint of warm water, add 
to it a tcnspoonful of oil of vitriol; 
place this mixture in a shallowdish, and 
leave the lamp chimney to soak in it 
for an hour, turning it occasionally. 
Wipe it dry with a piece of soft rag 
and a glass-cloth, and it will come out 
as clear as ever. 

LAl^P-TfilMMINa 

Requires a thorough acquaintance 
with the mechanism ; after that, con¬ 
stant attention to cleanliness, and an 
occasional entfre clearing out with hot 
water; when this is done, all the parts 
should be«careiully dried before filling 
l^in with oil.) When lacquered, wipe 
Ihe lacqucre4 jparts with a soft brush 
81)4 cloth, ana wash oc^^ionally with 
soapsiKi|, wiping carefoUy after* 
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wards. Brass lamps may be cleaned with 
oil and rottenstone daily when trimmed. 
With bronze, and all other ornamental 
lamps, more care will be required, and 
soft flannel and oil only used, to pre¬ 
vent the removal of the bronze or 
enamel. Brass-work, or any metal-work 
not lacquered, is cleaned by a little oil 
and rottenstone made into a paste, or 
with fine emery-powder and oil mixed 
in the same manner. A small portion 
of sal-ammoniac, beaten into a fine 
powder and moistened with soft water, 
rubbed overbrass ornaments, and heated 
over a charcoal fire, and rubbed dry 
with bran or whiting, will give to 
brass-work the brilliancy of gold. In 
trimming moderator lamps, let the wick 
be cut evenly all round; as, if left 
higher in one place than it is in another, 
it will cause it to smoke and bum 
badly. The lamp should then be filled 
with oil from a feedei*, and afterwards 
well wiped with a cloth or rag kept for 
the purpose. If it can be avoided, 
never wash the chimneys of a lamp, as 
it causes them to crack when they be¬ 
come hot. Small sticks, covered with 
wash-leather pads, are the best things 
to use for cleaning the glasses inside, 
and a clean duster for ])oUshing the 
outside. The globe of a moderator 
lamp should be occasionally washed jn 
warm soap-and-w.ater, then well rinsed 
in cold water, and either wiped dry or 
left to drain. Where candle-lamps are 
used, take out the springs occasionally, 
and ircc them well from the grease that 
adhcics to them. 

LAHGHINO-QAB. 

This is made from fused nitrate of 
ammonia, introduced into a glass re¬ 
tort, or a flask furnished with a bent 
lube, and then exposed over a spirit- 
lamp, or charcoal chauffer, to a tem- 
petature of about 389® Fahr. The 
evolved gas may be collected in blad¬ 
ders or gas-bags. Its most remarkable 
property is its action on the system 
when inspired. A few deep inspira¬ 
tions are usually succeeded by a pleas¬ 
ing state of .excitement and a strong 
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propensity to laughter, which soon 
subsides, without being followed by lan¬ 
guor or oppression. Its effects, how¬ 
ever, vary with different constitutions. 
In a word, its use is most dangerous 
for persons who have anything the 
matter with the brain, lungs, or heart, 

liAUNDBY-MAID, DUTIES OF 
THE. 

The laundry-maid is charged with 
the duty of washing and getting-up the 
family linen,—a situation of great im¬ 
portance where the washing is all done 
at home; but in large towns, where 
there is little convenience for bleaching 
and drying, it is chiefly done by pro¬ 
fessional laundresses and companies, 
who apply mechanical and chemical 
processes to the purpose. These pro¬ 
cesses, however, are supposed to injure 
the fabric of the linen ; and in man}' 
families the bne linen, cottons, and 
muslins, arc washed and got-up at 
home, even where the bulk of the 
washing is given out. In country and 
suburban houses, where greater conve¬ 
niences exist, washing at home is more 
common,—in country places universal. 

The laundry establishment consists 
of a washing-houj>e, an ironing and 
djying-room, and sometimes a dryiiig- 
"fiitlsct heated by furnaces. The wash¬ 
ing-house will probably be attached to 
the kitchen; but it is better that it 
should be completely detached from it, 
and of one story, with a funnel or shaft 
to carry off the steam. It will be of a 
size proportioned to the extent of the 
washing to be done. A range of tubs, 
cither round or oblong, opposite to, 
and sloping towards, the light, narrower 
at the bottom than the top, for con¬ 
venience in stooping over, and fixed at 
a height suited to the convenience of 
the women using them ; each tub 
having a tap for hot and cold water, 
and another in the bottom, communi¬ 
cating with the drains, for drawing off 
foul water. A boiler and furnace, pro¬ 
portioned in size to the wants of the 
mmily, should also be fixed. ^ Tlie 
ffooring should be York stone, laid on 
brick piers, with good drainage, or 
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asphalte, sloping gently towards a 
gutter connected with the drain. 

Adjoining the bleaching-house, a 
second room, about the same size, is 
required for ironing, d^ing, and 
mangling. The contents of this room 
should comprise an ironing-board, op¬ 
posite to the light j a strong w'hite deal 
table, about 12 or 14 feet long and 
35 feet broad, with drawers for ironing- 
blankets ; a mangle in one corner, and 
clothes-hoi'scs for drying and airing; 
cupboards for holding the various irons, 
starch, and other articles used in iron¬ 
ing ; a hot-plate built in the chimney, 
with furnace beneath it for heating the 
iions; sometimes arranged with a flue 
for carrying the hot air round the room 
for drying. Where this**is the case, • 
however, there should be a funnel in 
the ceiling for ventilation and carrying 
off steam; but a better arrangement is 
to have a hot-air closet adjoining, 
heated by hot-air pipes, and lined wmi 
iron, with proper arrangements for 
carrying off steam, and clothes-horses 
on castors running in grooves, to run 
into it for drying purposes. This 
leaves the laundry free from unwhole- 
.some vapour. 

The laundry-maid should commence 
her labours on Monday morning by a 
careful examination of the articles com¬ 
mitted to her care, and enter them in 
the washing-book; separating the white 
linen and collars, sheets and body-linen, 
into one heap, fine muslins into another, 
coloured cotton and linen fabrics into a 
third, woollens into a fourth, and the 
coarser kitchen and other greasy cloths 
into a fifth. Kveiy article should be 
examined for ink- or grease-spots, or 
for fruit- or wine-stains. lnk«spots 
are removed by dipping the part mto 
hot water, and then spreading it 
smoothly on the hand or on the back 
of a spoon, pouring a few drops of 
oxalic acid or salts of sorrel oyer the 
ink-spot, rubbing and rin-sing it in cold 
water till removed j grease-spots, by 
rubbing over with ydlow soap Mia 
rinsing in hot water; fruit- and wine- 
spots, by dipping in a solution of sal- 
ammoniac or spints of wine, and rinsing* 
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Every article having been examined 
and assorted, the sheds and fine linen 
should be placed in one of the tubs and 
just covered willi lukewarm water in 
which a little soda ha^g. been dissolved 
and mixed, and left there to soak till 
the morning. The greasy cloths and 
dirtier things shtonld be laid to soak in 
another tub, in a liquor composed of 
i lb. of unslaked lime to eveiy 6 (piarts 
of water wliich has been boiled foi two 
hours, then left to settle, and strained 
off when clear. Each article should 
be rinsed in this liquor to wet it tlio- 
roughly, and left to soak till the morn¬ 
ing, just covered by it when the things 
are pressed together. Cojipers and 
boilers should now be filled, and the 
fires laid ready to light. 

Early on the following morning the 
fires should be lighted, and as soon as 
hot water can be procured, washing 
commenced; the .sheets and body-linen 
being wanted to whiten in the morning, 
should.be taken first; each article 
being removed in succession from the 
lye in wliich it has been soaking, 
rimsed, rubbed, and wrung, and laid 
aside until the tub is empty, w'hen the 
foul water % drawn off. The tub 
should be again filled with lukewarm 
water, about 8o^, in which the ar¬ 
ticles should again be plunged, and 
each gone over carefully with soap, and 
rubbed. Novice.s in the art sometimes 
rub the lineufjii against the skin; more 
experienced washerwomen rub one 
linen surface against the other, which 
saves their hands, and enables them to 
continue their labour much longer, 
besides economizing time, two parts 
being thus cleaned at once. 

After this first washing, the linen 
should be put into a second water as 
hot as the hand can bear, and again 
rubbed over in every part, examining 
every part for spots not yet moved, 
which require to be again soaped over 
aiid rubhal till .thoroughly clean; then 
rinsed andwninl, Iho-jilarger and stronger 
articles by twi of the, women; the 
smaller and/m^e delicate ^ticles re< 
quiring gentler jreatntent^ 

In order to iftnove eyery particle of 


Laundry-Maid. 

soap,'land produce a good colour, they 
should now be placed, and boiled for 
about an hour and a half in the copper, 
in which soda, in the pioportion of a 
tcaspoonful to every two gallons of 
water, has been dissolved. Some very 
careful laundresses put the linen into 
a canvas bag -to protect it from the 
scum and the sides of the copper. When , 
taken out, it should again be rinsed, first 
in clean hot water, and then in abun¬ 
dance of cold water slightly tinged with 
fig-bluc, and again wrung dry. It 
should now’ be removed from the wash¬ 
ing-house and hung up to dry or spread 
out to bleach, if there are conveniences 
for it; and the earlier in the day this 
is done, the cleaier and whiter will be 
the linen. 

Coloured muslins, cottons, and 
linens require a mildern^rcatment; any 
application of soda will discharge the 
colour, and soaking all night, even in 
pui’e water, deteriorates the more deli¬ 
cate tints. When ready for washing, 
if not loo dirty, they should be put into 
cold w’ater and washed very speedily 
using the common yellow soap, which., 
should be rinsed off immediately. One 
article should be waslied at a time, 
and rinsed ouf immediately before any 
others are wetted. When washed 
thoroughly, they .should be rinsed in 
succession in soft water in which com¬ 
mon salt has been dissolved, in the 
proportion of a handful to thiee or four 
gallons, and afterwards wnmg gently, 
as soon as rinsed, with as little twisting 
as p()bsil)le, and then hung out to dry. 
Delicate coloured articles should not be 
exposetl to the sun, but dried ht the 
shade, using clean lines and wooden pegs. 

Woollen articles are liable to shrink, 
unless the flannel has been well shrunk 
before making up. This liability is 
increased where very hot water is used; 
cold water would thus be the best 
to wash woollens in; but, as , this 
would not., remove the dirt, lukewarm 
water, about 85“, and yellow ^soap* are 
recommended. When thoroughly 
washed in this, they require u good deal 
of rinsing in cold water to remove the 
soap. 
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Greasy cloths, ‘which 1»ve soaked 
night in the liquid described, shoiiM' 
be now washed out with soap-and-water 
as hot as the hands can bear, hrst in 
one water and rinsed out in a second; 
and afterwards boiled for two hours in 
water in which a little soda is dissolved. 
When taken out, they should be rinsed 
in cold water, and laid out or hung up 
to dry. 

Silk handkerchiefs require to be 
washed alone. When they contain snuff, 
they should be soaked by themselves 
in lukewarm water two or three hours ; 
they should be rinsed out and put to 
soak with the others in cold water for 
an hour or two ; then washed in luke¬ 
warm water, being soaped as they are 
washed. If this does not remove all 
stains, they should be washed a second 
time in sim|&r water, and, when 
finished, rinsed in soft water in which 
a handful of common salt has been 
dissolved. In washing stuff or woollen 
dresses, the band at the waist and the 
lining at the bottom should be re¬ 
moved, and wherever it is gathered 
into folds; and, in furniture, the hems 
and gatherings. A black silk dress, 
if very dirty, must be washed ; but, if 
only soiled, soaking for four-and-twenty 
hours will do ; if old and rusty, a pint 
6f common spirits should be mixed 
with each gallon of water, which is an 
improvement under any circumstances. 
Whether soaked or waslied, it should 
be hung up to drain, and dried without 
wringing. 

Satin and silk ribbons, both white 
and coloured, may be cleaned in the 
samemanner. 

Silks, when washed, should be dried 
in. the shade, on a linen-horse, taking 
care that they are kept smooth aud 
unwrinkled. If black or blue, they 
will be improved if laid again on the 
table, ■when dry, and sponged with 
gin, or whisky, or other white spirit. 

The operations should bexconcluded 
by rinsing the tubs, cleaning the cop¬ 
pers, scrubbing the floors ol'the wash- 
ing4ioase, restoring everything to 
order and deanliness. 

Thursday and Frldayi in a laundry 
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in full employ, are usually devoted tp 
mangling, starching, and ironing. 

Linen, cotton, and other fabrics, 
after being washed and dried, are 
made smooth and glossy by mangling 
and by ironing. The mangling pro¬ 
cess, which is simply passing them 
between rollers subjf^ed to a yerf 
considerable pressure,produced by 
weight,, is confined to sheets, towels, 
table-linen, and similar articles, which 
are without folds or plaits. Ironing is 
necessary to smooth body-linen, and 
made-up articles of delicate texture or 
gathered into folds. The mangle is 
too well knowm to need didKcription. 

Ironing .—The irons consist of the 
common flat-iron, which is of different 
Sizes, varying from 4 to to inches in 
length, triangular in form, and from 
24 to 44 inches in width at the broad 
end; the oval iron, which is used for 
more delicate articles; and the box- 
iron, which is hollow, and heated hy 
a red-hot iron inserted into the box. 
The Italian iron is a hollow tube, 
smooth on the outside, and raised on 
a slender pedestal with a footstalk. 
Into the hollow cylinder a led-hot iron 
is pushed, which heats and the 
smooth outride of the latter is used, on 
which articles such as frills, and plaited 
articles, are drawn. Crimping- and 
gauffering-machines are used for a kind 
of plaiting where much regularity is 
required, the articles hemg passed - 
through two iron rollers fluted as 
to represent the kind of plait or fold 
required. 

Starching is a process by which 
stiffness is communicated to certain 
parts of linen, as the collar and front 
of shirts, by dipping them in a paste 
made of starch boiled in water, mixed 
with a little gum-arabic, where extra 
stiffness is required. 

To make Starch.-—ingredients: Allow 
4 pint of cold water and i quart of 
boiling water to every 2 taBlespoonfuls 
of starch.-—Put the starch itttn 
a tolerably large basin ; pour over it 
the cold water, and stir the nature 
well with a wdoden spoon until it is 
perfectly free from lumps, mtd 
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smooth. Then take the basin to the 
fire, alyl whilst the water is actually 
hoilingxxi the kettle or boiler, pour it 
over the starch, stirring it the whole 
time. If made properly in this manner, 
the starch will require no further boil- 
ii^; but should the Avatcr not be boil¬ 
ing when added to the starch, it will 
not thicken, and must be put into a 
clean saucepan, and stirred over the 
fire until it boils. Take it off the fire, 
strain it into a clean basin, cover it up 
to prevent a skin forming on the top, 
and, when sufficiently cool that the 
hand may be borne in it, starch the 
things. Many persons, to give a shiny 
and smooth appearance to the linen 
when ironed, stir round two or three 
times in the starch a piece of wax 
candle, which also prevents the iron 
from sticking. 

When the “ things to be starched " 
are washed, dried, and taken off the 
lines, they should be dijiped into the 
hot starch made as directed, scjucc 7 ,ed 
out of it, and then just dipped into 
cold water, and immediately squeczeil 
dry. If fine things be wrung, or 
roughly used, they are very liable to 
tear; so too much care cannot Ijc 
cxerdsed in this respect. If the article 
is lace, clap it between the hands a few 
times, which will assist to clear it; 
then liave icady laid out on the table a 
large clean towel or cloth; shake out 
the starched things, lay them on the 
cloth, and roll it up lightly, and let it 
remain for three or fovir minutes, when 
the things will be ready to iron. 

To be able to iron properly requires 
much practice and experience. Strict 
cleanliness with all the ironing utepsils 
must be observed, as, if this is not the 
case, the most expert ironer will not be 
able to make her things look clear and 
free from smears, &c. After wiping 
down her ironing-table, the laundry- 
maid should pkice a coarse cloth on it, 
and over that fhe ironing-blanket, with 
her stand and Iron-mbber; and having 
ascertained^ tipt her irons are quite 
clean and af Ihe right heati she pro¬ 
ceeds with heti work. * 

It % a good plan to try the heat of 


l«avender-W ater. 

the iron on a coarse cloth or apron be¬ 
fore ironing anything fine: there is then 
no danger of scorching. For ironing 
fine things, such as collars, cuffs, mu.s- 
lins, and laces, there is nothing so clean 
and nice to use as the box-iron ,* the 
bottom being bright, and never placed 
near the fire, it is always perfectly 
clean ; it should, however, be kept in 
a dry place, for fear of its rusting. 
Gauffcring-longs or irons must be 
placed in a clear fire for a minute, then 
withdravvn, wiped with a coarse laibber, 
.and the heat of them tried on a piece 
of pa]>cr, as, unless great care is taken, 
these will very soon scorch. 

The skirts of muslin dresses should 
be ironed on a skirt-board covered with 
flannel, and the fronts of shirts on a 
smaller board, also covered with flannel; 
this board being placed between the 
back and front. 

After things are mangled, they should 
also be ironed in the folds and gathers; 
dinner-napkins smoothed over, as also 
table-cloths, pillow-cases, and some- 
tirac.s sheets. The bands of flannel 
petticoats, and shoulder-straps to 
flannel waistcoats, must also undergo 
the same process. 

LAVENDBR-WATEB. 

Pick the lavender-flowers from the 
stalks, and to every pound put a quart 
of water in a cold still over a slow fire. 
Distil very slowly; and when finished, 
clean out the still, imt the lavender- 
water back again, and distil it over 
again as slowly as before. This is 
double-distilled lavender-water, and 
should he bottled and well corked till 
required for use. 

Another .—Best English lavender, 4 
drachms ; oil of cloves, ^ drachm ; 
musk, 5 grains ; best spirits of wine, 
6 oz. ; water, I oz. Mix tlie oil of 
lavender with a little spirit first, then 
add the other ingredients, and let it 
stand, being kept well corked for at 
least two months before it is used, 
shaking it frequently. 

A cheap and good lavender-water 
may be made by putting 3 drachms 
of the essential pil of lavender and 1 
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lieakagd in Xrdn Pipes. 


drachm of oil of ambergris into X pint 
of spirits of wine, and mixing them by 
shaking the bottle, which must be kept 
well corked. 

LEAD, AED ITS PBEPABA- 
TIOES, SUGAH OF LEAD. 
QOULABD’S EXTBAOT, 
WHITE LEAD. 

Lead is by no means an active 
poison, although it is popularly con¬ 
sidered to be so. It mostly affects 
people by being taken into the .system 
slowly, as in the case ol painters and 
glaziers. A newly-painted house often 
affects those living in it. Symptoms 
prodsued when taken in a larf^e dose: 
There is at first a burning, pricking 
sensation in the throat, to which thirst, 
giddiness, and vomiting follow. The 
belly is tight, swollen, and painful; 
the pmn being relieved by pressure. The 
bowels are mostly bound. There is 
great depression of strength, and a cold 
skin. — Treatment: (Jive an emetic 
dmught at once, and sluully afterwards 
a solution of Epsom salts in laige 
quantities. A little brandy-and-water 
must be taken if the depiession of 
strength is very great indeed. Milk, 
whites of eggs, and arrowroot are also 
useful. After two or three hours, 
cleanse the stomach .and intestines well 
out with two tablespoonfuls of castor- 
oil, and treat the symptoms which 
follow according to the rules laid down 
in other poisons. Symptoms when it ts 
takminio the body slowly: Headache, 
pain about the navel, loss of ap]>etite 
and flesh, offensive breath, a blueness of 
ike edges of the gums; the belly is 
light, hard, and knotty, and the pulse 
slow and languid. There is also some¬ 
times a difficulty in swallowing.— 
TVeatment: (Jive 5 grains of calomel 
and 4 a grain of opium directly, in 
the form of a pill, and 4 
Epsom salts in two hours, and repeat 
tws treatment until the bowels are well 
opened. Put the patient into a warm 
bath, and throw up a clyster of warirrish 
water when he is in it. Fomentations 
of warm oil of turpentine, if thoy can 
be obtained, sboi^d be put over the 


whole of the bdly. The great object 
is to open the bowels as freely and 
as quickly as possible. When tms has 
been done, a grain of pure opium may 
be given. Arrowroot or groel should 
be taken in good large quantities. The 
after-treatment must depend altogether 
upon the symptoms of each particular 
case. 

LEAD TBEE. 

Put 4 oz. of sugar of lead in powder, 
into a clean glass globe or decanter, or 
large phial filled Avith water. Add lo 
drops of nitric acid, or a little vinegar, 
and shake the mixture well. Then 
take a small piece of zinc, about the 
size of a hazel-nut, tie it to a string 
w’hich passes through a* cork that fits 
the phial; twist once or twice round 
the zinc a fine piece of brass or copper 
\\ ire, and let the end of the wire <lepend 
fiom it in any agreeable form. Place 
the zinc and wire thus prc])ared, so 
that it shall hang as near as possible in 
the axis of the I'ottle, aud that no part 
shall touch eillu.r tlie top, sides, or 
bottom. liCt the whole rest quietly 
for a short lime ; metallic lead will 
soon deposit lUelf on the zinc, and 
along tlie wire, forming a brilliant 
illusiration of chemical affinity. The 
zinc having a greater affinity for the 
acetic acid, which forms part of the 
sugar of lead, than the lead with which 
it is combined, has uuited Avitli it, and 
suffered the lead to be deposited. The 
liquid will change to the acetate of 
zinc. The use of tlie nitric acid is to 
flissolve a wliite, cloudy preci])iiate, 
often foimed when sugar of lead is dis¬ 
solved in common water, or if it contain 
of itself any impurity. Filtering will 
also remove the cloudiness. 

LEAKAGE IE IBOE PIPES. 

Mix iron filings into a stiff salve with 
vinegar. Dry the pipe well, and fill 
up the crack with the salve. It will 
soon harden, and effectually stop all 
leakage. A thin iron plate may, by 
the same salve, be fixed securely over 
any hole or crack too Jaige to be 
stoppcii with tlie salve only. 

i* 3 
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Iieases. 


liBASES. 

A lease is an inslrument in writing, 
by which one person grants to another 
tlie occupation and use of lands or 
tenements for a term of years for a 
consideration, the lessor granting the 
lease, and the lessee accepting it with 
all its conditions. A lessor may grant 
the lease for any term less than his own 
interest—^for instance, one day—other¬ 
wise the grant will operate as an assign¬ 
ment, and as the rent is incident to the 
reversion, and the grantor would, in 
that case, have no reversion, he could 
not at law recover his rent, A tenant 
for life in an estate can only grant a 
lease for his own life. A tenant for 
life, having ffower to grant a lease, 
should gi-ant it only in the terms of the 
ower, otherwise the lease is void, and 
is estate may be m^de to pay heavy 
penalties under the covenant, usually 
the only one onerous on the lessor, for 
quiet enjoyment. The prtrprielor of a 
freehold—that is, of the possession in 
pcrjietuity of lands or tenements—may 
grant a lease for any number of years, 
for instance, ten thousand. If it be for 
not more than three years it may be 
cither verbal or in writing. If it be in 
writing, it will require to be st.amped 
the same as a lease, although it may be 
only in the nature of an agreement: so 
long as the intention of the parties is 
clearly expressed, and the covenants 
definite, and well understood by each 
party, the agreement is complete, and 
the law satisfied. In the case of settled 
estates, where no power, or an insuf¬ 
ficient power, is contaiiled in a will or 
settlement, the Court of Chancery is 
empowered to authorize leases under 
the 19 & 20 Viet. c. 120, and 21 & 22 
Viet. c. 77, as follows ;—21 years for 
agriculture or occupation, 40 years for 
water-power, 99 years for building- 
leases, 60 years for repairing-leases. 

Leases arc frequwitly burdened with 
a covenant not io underlet without the 
consent of th| landlord: this is a 
cpvenanjt sdmefimes ver^onerous, and 
to be avoided, Where it 11 possible, by 
a prudent lessee. An underletting to 


lieather, 

mere lodgers or inmates, would not, 
however, work a forfeiture of the lease. 

A lease for any term beyond three 
years, whether an actual lease or an 
agreement for one, must be in the form 
of a deed; that is, it must be “ under 
seal; ” and all assignments and sur¬ 
renders of leases must be in the same 
form, or they are void at law. ThuS, 
an agreement made by letter, or by a 
memorandum of agreement, which 
would be binding in most cases, would 
be valueless when it was for a lease, 
unless under hand and seal. The last 
statute, 8 & 9 Viet. c. 106, under 
which tliese provisions became neces¬ 
sary, has led to serious difficulties. 
“'I'he Judges,” .says Lord St. Leonards, 
“feel the difficulty of holding a lease 
in writing, but not by deed, to be alto¬ 
gether void, and consequently decided, 
that although such a lease is void under 
the statute, yet it so far regulates the 
holding, that it creates a tenancy from 
year to year, terminable by half a year’s 
notice; and if the tenure endure for the 
term attempted to be created by the 
void lease, the tenant may be evicted 
at the end of the term without any 
notice to quit.” An agreement for a 
lease not by deed has been construed 
to be a lease for a term of years, and 
consequently void under the statute; 
“and yet,” says Lord St. Leonards, 
“ a court of equity has held that it may 
be specifically enforced as an agree¬ 
ment upon the terms stated.” The 
law on this point is one of glorious 
uncerliinty ; in making any such agree¬ 
ment, therefore, we should be careful 
to express that it is an agreement, and 
not a lease; and that it is under seal. 
Neither an agreement nor a deed need 
be witnessed. If a deed be in the 
possession of the persop who, in the 
common course of business, would be 
entitled to hold it, the law will presume 
it had been sealed and delivered by the 
other, until the contrary had been 
shown. 

IiEATHEB. 

"We have r&ently met with a most 
valiuble preparation for all leather 
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Leather, how to Onuunent. 

which is exposed to the influence of 
weather. Boots, shoes, harness, car¬ 
riage aprons, engine hose, &c. &c., 
may easily and inexpensively be kept 
in good order by the occasional use of 
it. We have given it a fair trial, and 
can speak from experience of its effi¬ 
cacy. It is called Hum’s Universal 
Preservative of Leather, and is manu¬ 
factured and sold in is. bottles by 
Messrs. G. and D. Hum, Wormwood 
Street, London. 

LEATHEB, HOW TO OBEA- 
MEET. 

* Leather may be gilded or silvered in 
the following manner ;—Dust finely- 

{ mwdered resin over the surface of the 
eathcr j then lay on the gold or silver 
leaf, and apply (hot) the impression or 
letters you wish to transfer; lastly, 
dust off the loose metal with a clotii. 

LBATHEB, TO WATEBPBOOF 

• 

LigredienU: Resin, i oz. ; tallow, ^ 
lb. ; Burgundy pitch, 2 oz,; beeswax, 

I oz. ; linsecd-oil, i pint.— Mode: Mix 
all these well by melting them in a jar 
at the side of the fire, and, stirring 
them while warm, apply it to the 
leather with a soft brush. Two or 
three dressings will be recpiired to 
produce an effectual waterpioof. 

LEECH-BITES, TO STOP THE 
BLEEDIEG- OF. 

A slight pressure with the finger upon 
the leech-bite, which has been covered 
with a piece of lint, or cotton-wool will 
frequently stop the bleeding. If not, 
apply to the orifice a plaster spread on 
lint of I part of yellow wax and two 
parts of olive oil mixed with heat. 

LEECHES. TO MAKE THEM 
SITE. 

It is often a matter of great trouble 
to make leeches bite. They have a 
great dislike to certain .skins; others 
they take to immediately. It is always 
desirable to wash the place with wam^ 
water, and wipe it dry before applying 


Lemon Pomatum. 

the leeches. Some persons have found 
it a good thing to smear the spot with 
a very little blood; others recommend 
that the leeches should first be steeped 
for a moment or two in weak white wine 
and water, or pressed with a cloth that 
has been steeped in wine. 

LEMOE - JUICE, TO KEEP 
FBESH. 

Lemon-juice is .so desirable in cook¬ 
ery, and also so necessary for many 
medicinal puipose.s, that a supply of it 
should always be ready at hand. It is 
not iiossible at all lime.s to procure 
flesh lemons, and sometimes they are 
very dear. Those who study economy 
in housekeeping will buy lemons when 
cheap, and keej) them according to the 
directions given, or "they will extract 
the juice and ju'eserve it by the follow¬ 
ing recipe :—Take, when the fruit Is 
plentiful and cheap, .any number of 
lemons you may require ; soften them 
well by rolling them under the hand 
upon a table ; then cut them in half, 
and with a pair of Avooden lemon;r 
nippeis squeeze out all the juice into a 
basin; strain it carefully through muslin, 
so as to get rid of all pulp as well as 
pips; then bottle the clear juice in 
very small phials, clean and perfectly 
dry, and before corking pour about a 
teaspoonful of sweet oil upon the juice 
in each bottle, to exclude all air. To 
prevent waste, the phials should be 
very .small, as the juice, though it will 
keep some lime corked up, will not 
long continue good after the bottlp is 
opened. When required for use, the 
oil must l>e first removed by dipping 
into it pieces of cotton-wool. The 
peels of the lemons, after the juice is 
extracted, can be boiled in syrup and 
candied. 

LEMOE POMATUM. 

Jngi'idients: 1 lb. of fresh hog’sdard, 
i lb. of mutton suet, 2 oz, of orange- 
flower water, 2 oz. pf^Tose-watcr, 2 
drachms of essence of, lemon, I drachm 
of musk, ^ drachm of, oil of thymei 
— Mode: Beat the lard wdll; also 
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_ I^emon. Syrnp. _ 

clarify the suet; dissolve them in a 
gentle heat, and mix them well to* 
ether. Then well mix the orange- 
ower water and rose-water, and work 
them into the lard, &c. Then mix in 
the other ingredients. 

LEMON STJaUP. 

Boil 2 lb. of loaf sugar in i pint of 
water; when the syrap is clarified, add 
an equal quantity of fresh lemon-juicc. 
Mix these together, and let the synip 
simmer for ten minutes. 

LEMONADE. 

Rasp 2 lemons and lake the juice of 6; 
add i jpint of syrup, and as much water 
as required. S^train before using it. 

Another Recipe,' — Ingredients: i lb. of 
white sugar, ^ lb. tartaiic acid, 40 drops 
of essence of lemon, 3 quarts of water. 
— Mode: Pour the water bo.’ling on the 
sugar; when cold, add the larlaric acid 
and the essence of lemon. I.emonade 
so made Avill keep for some time. 

Hi* 

LEMONADE, BOTTLED. 

Dissolve 4 Ih- of loaf sugar in i 
uart of water, and boil it over a slow 
re; 2 drachms of acetic acid ; 4 oz. of 
tartaric acid; when cold, add two-penny¬ 
worth of essence of lemon. Put one- 
sixth of the above, into each bottle filled 
with WBilcr, and add 30 grains of car¬ 
bonate of soda; cork it immediately, 
and it will be fit for use. 

LEMONADE, EEPEBVESOING. 

Ingredients: 2 parts of tartaric acid 
I part of bicarbonate of soda, 4 parts of 
powdered lump sugar, essence of lemon. 
Mode: The first three ingredients may be 
mixed together and kept quite dry for 
lemonade powders, using about a tea¬ 
spoonful with a little essence of lemon 
in half a tumbler of water for a draught, 
or two leaspooiifuls of the mixture may 
be put into a <soda-water bottle, and 
filled up with Watery care being taken 
to cork the bottfe inninediatefy it is filled. 
The essence tf" lemon in both cases 
should lie mixe|. with tHi water befpre 
it is poured upflm the mixture. 


Lightning. 

LEMONADE POWDERS. 

Ingredients: Citric acid, l part; 
finely powdered white sugar, 6 parts. 
— Mode: Mix the acid and sugar in 
these proportions and keep them in a 
bottle for use. The quantity to be put 
into a glass of water to make a pleasant 
drink must be regulated by taste. 

LEMONS, TO KEEP. 

Iwcmons may be kept in water for a 
long time, but they gradually lose 
flavour. They may also be kept strung 
together, and hung up in a dry airy 
l)lace. They must not touch each other. 
String them with a fine packing needle 
through the nib of the lemon. 

LEMONS, TO PRESERVE. 

Take some fine lemons, pare the 
yellow rind off very thin, cut out a 
piece of the rind at the blossom end, 
and remove the pulps and pips. Now 
ml) the lemons well all over with fine 
salt, and lay them in cold water, where 
they should remain for five or six days, 
totally immersed. I’lien boil them in 
new salt and water twenty minutes. 
Next prepare a syrup of one pound of 
loaf sugar to one quart of water, well 
skimmed ; into this put the lemons, 
and boil five or six minutes each for 
four days successively ; then place them 
in a jar, and let them stand for six 
weeks, being particular that they are 
completely covered wulh syrup. After 
the specified time, make a thick fine 
clear symp of the best lefined sugar and 
water, put the lemons into it, and boil 
them gently ten minutes; set them 
aside, and after twenty hours boil them 
again at short intervals until they look 
plump and clear. Then lay them into 
jars or glasses, and pour the syrup 
over them cold ; cover them with brandy 
paper, and tic bladders or leather 
over all. ► 

LIGHTNINa. 

When a person has been struck by 
lightning, there is a generaDpalraess of 
the whole body, with the exception pflhe 
part struck, which is,ofteiied blackened, 
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3jiime>flover Tea. 

or even scorched.— Treatment: Same as 
for drowning. It is not, however, of 
much use; for when death takes place 
at all, it is generally in.stantaneous. 

Another Recipe .—^As soon as any one 
has been struck with lightning, lose no 
time in sending -for medical assistance. 
Before this can arrix^e, endeavour to 
restore the patient to consciousness by 
dashing cold water over the head and 
face. Administer brandy, apply hot 
flannels wrung out in mustard and 
water, to the feet, and ruh the back and 
spine with any strong liniment at hand. 

LIME-FLOWXjB tea, useful in 
Cases of Indigestion, Hysteria, 
&c. 

Pour a pint of boiling water u))on 
I oz. of Kme-flowers in a china teapot. 
Let the infusion stand 10 minutes, pnd 
drink a cupful of it while hot. The tea 
may be sweetened with sugar or honey. 

LIME IN THE EYE. 

Bathe the eyewilh alitllc vinegar-and- 
water, and carefully remove any little 
pieces of lime which may be seen with 
a feather. If any lime has got entangled 
in the eyelashes, carefully clear it away 
with a bit of soft linen soaked in vine- 
gar-and-water. Violent inflammation 
is sure to follow; a smart purge must 
be .therefore administered, and in all 
probability a blister must be applied on 
the temple, behind the car, or nape of 
the neck. 

LIME-WATER TO MAKE. 

To i lb. of unslaked lime add i pint of 
water; put the lime into an earthen pot, 
and pour a little of the water upon it; 
and as the lime slakes, pour the water on 
by little and little, and stir up with a 
slick. The water must be added very 
slowly, otherwise the lime will fly about 
in all directions, and may break the 
vessel. In ^rce or four hours’ time, 
when the slaked lime has sunk to the 
bottom, pour the clear fluid off, and 
put it in stoppered bottles away from 
the light. 


Liniment. 


LIME-WATER, useful in Oases oi? 

Acidity and Indigestion. 

Put into a common yellow basin or 
jug, 4 oz. of unslaked lime, sprinkle 
with spring water until it is partially 
slaked, then pour 5 or 6 pints of water 
upon it. Cover the basin or Jug for an 
hour or two; then pour off all the clear 
liquid into bottles, for use. The bottles 
must be well corked or the lime-water 
will soon lose its virtue. A wineglassful 
two or three times a clay will be found 
beneficial. 

LINEN, THE GLOSSINO OF. . 

/ Inquiry is frequently made respect¬ 
ing the mode ot putting a gloss on 
linen collars and shirt-frbnts, like that 
on new linen. Tliis gloss, or enamel, 
as it is sometimes called, is produced 
mainly by friction with a warm iron, 
and may lie put on linen by almost any 
person. The linen to be glazed receives 
.as much strong starch .as it is possible 
to charge it with, then it is dried. To 
each pound of starch a piece of sperm 
or white wax, about the size of a wal¬ 
nut, is usually added. When ready to 
be ironed, |hc linen is laid upon the 
table and moistened very lightly on the 
surface with a clean wet cloth. It is 
then ironed in the usual way with a 
flat-iron, and is ready for the glossing 
operation. For this purpose a peculiar 
heavy flat-iron, rounded at the bottom, 
as bright as a mirror, is used. It is 
pressed firmly upon tlie linen and rubbed 
with much force, and this frictional 
action puts on the gloss. “ Elbow 
grease” is the principal secret connected 
with the art of glossing linen. 

LINIMENT, useful for Blieuma* 
tism, Faoe-aohe, Stiff-neok, Ohil- 
blains, Strains, &o. 

Ingredients : 1 egg, ^ pint of vinegar, 

I oz. of spirit of turpentine, i ozf of spirits 
of wine, i oz. of spirits of camphor.—* 
Mode: Beat up the egg, pound the 
camphor, and dissolve itm the spirits of 
wine and turpentine; then mix all the 
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Linseed-meal Poultice. 

ingredients well together; bottle the 
mixture^ and it will be ready for use. 
After rubbing tltC' liniment well in, the 
part should be covered with a piece of 
flannel. For rheumatism in the head, 
rub the liniment on the back of the 
neck and behind the cars. Keep the 
bottle closely corked. 

Lininutft for Chilblains .—French 
fly, 2 drachms ; soap liniment, 14 oz. 
To be well rubbed in every night and 
morning. 

Liniment for Painful Joints .—Take 
of soap liniment 6 fluid drachms ; tinc¬ 
ture of aconite, lo fluid drachms. Mix. 
To be nibbed upon the joints at bed¬ 
time. 

Liniments. —i. lupial parts of lime- 
water and linsccd-oil well mixed to¬ 
gether.—2. Compound camphor-lini¬ 
ment. 

I^INSEED-MEAL POULTICE. 

“Scald your basin, by pouring a 
little hot water into it; then put a small 
quantity of finely-ground linseed-meal 
into the basin, pour a little hot water 
on it, and stir it round briskly until 
you have well incorporated them ; add 
a little more meal and a little more 
water ; then stir it again. Do not let 
any lumps remain in the basin, but stir 
the poultice well, and do not be sparing 
of your trouble. What you do next, is 
to take as much of it out of the basin as 
you may require, lay it on a piece of 
soft linen, and let it be about a quarter 
of an inch thick.”— Ahcrnethy. 

LIKSEED-TEA* useful iu cases of 
Coughs, Bronchial Affeotions, 
Inflammation of the Bladder and 
Urinary Passages, &o. 

Ingr^imts: 2 teaspoonfuls of whole 
linseed, ioz. of liquorice-root, 3 pints 
of boilitig water, i oz. of coltsfoot- 
leaves.— Mode.: Wash the linseed in 
cold water; when quite clean, put it, 
with the other..ingrements, into a china 
teapot, pour boiling water upon 
them, and leale all by the side of the 
fire for four csf five bows. After this, 
strain and drink the^nfasion while 
warm, J 


Lip-Salve. 

Another Recipe .—This drink, usefiil 
in all asthmatic and i>ulraonaiy com¬ 
plaints, is best made in the following 
manner in any common china teapot. 
To every pint of boiling water used, \ oz. 
of whole linseed, sifted as clean as pos¬ 
sible. Let the infusion stand half an 
hour, then pour it off into a bottle for 
use. It may be sweetened with sugar 
or honey, or flavoured with orange- 
water. It is very nutritious as well as 
soothing. 

LIPS. 

Good lips are indispensable in the 
general estimate of female loveliness. 
The lips should be fine, smooth, soft, 
and of a ruby tint. Good health alone 
can impart to the lips their peculiar 
beauty; and the appearance of the lips, 
especially of the under lip, is genera^y 
considered as a strong index of the state 
of the health. Cold cutting wniids will 
often make the lips rough and uncom¬ 
fortable. A little warm milk-and- 
water is the best and safest remedy for 
this, if the lips are not badly chapped. 
In this latter case, however, it may be 
necessary to apply to some of the emol¬ 
lient lip-salves, of which we have here 
given recipes. Delicate ladies, who 
value the appearance of their lips, will 
never use water either very cold or very 
hot. Tepid soft water is far more 
likely to keep the lips comfortable than 
any other; but, as we said before, 
everything depends upon the state of 
the health. 

fi 

LIP-SALVE, 

Ingredients: 4 oz. of fresh beef mar¬ 
row, 14 oz. of virgin wax, 4 drachm of 
alkanet-root, 4 02- of gum benjamin, 
4 oz. of storax, 1 golden pippin sliced, 
4 02. fine white sugar, 6 or S'*dessert¬ 
spoonfuls of claret.— Mode: Boil the 
above in a pipkin until of a good red 
or pink colour; then skim it off into 
small plates, or anything shstUow, to 
form small cakes. When quite cold, 
remove the cakes of salve off the plates, 
and fold them separately in white paper. 
This salve will keej) well, and is.excel' 
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Liquid Blacking. 

lent for chapped Ups and hands, also for 
blows and oruises. 

Another Recipe, — Ingredients: i oz. 
of oil of sweet almonds, i oz. of white 
wax, ^ oz. of spermaceti, 4 or 5 drops 
of oil of roses, and 4 grains of cochineal. 
—Mode: Warm these before the fire till 
well mixed ; then leave them to cool. 

Another—White and Red, —White 
spermaceti ointment or cerate, i oz. ; 
finely-powdered white sugar ioz.; scent, 
a sufficient quantity. Mix.—2. Red — 
Spermaceti ointment, i oz,; allcanet- 
rool, I drachm. Melt together till suffi¬ 
ciently coloured; strain, and when 
considerably cooled, add 2 or 3 drops 
of oil of lavender. 

LiamD BLAOKIBTG. 

Rub well together i lb, of ivory- 
black in fine powder, J lb. of treacle, 
and 2 oz. of sweet oil. Afterwards add 
I pint of vinegar, and the same quantity 
of beer. 

LIQUID BLUE. 

Take \ lb. of best double oil of vitriol, 
mix I oz. of Spanish indigo pounded 
very fine, and .scrape in a little chalk ; 
have an iron pot half full of sand, set 
this on the fire ; when the sand is hot, 
putthe bottle in, and let the vitriol, &;c., 
boil gently for a quarter of an hour; 
take the whole off the fire, and let it 
stand for twenty-four hours, and then 
bottle it for use. 

LIQUID GLUE. 

In a wide-mouthed bottle dissolve 
8 oz. of best glue in ^ pint of water, 
by setting it in a vessel of water and 
healing it till dissolved; then add 
slowly, constantly stirring, 2i oz. pf 
strong aquafortis (nitric acid). Keep it 
well corked, and it will be ready for 
use. It is a handy and valuable com" 
position, as it does not gelatinize, nor 
undergo putrefaction and fermentation, 
and become offensive, and is always 
ready for use. 

LIQtTXl^ BOUGE. 

T(die equal parts of spirits of wine, 


Looking-Glasses. 

of white-wine vinegar, and of water, 
and mix in rouge powder till the desired 
colour is obtained. Apply with a piece 
of soft rag. 

LIVEB COMPLAINT AND 
SPASMS. 

A very obliging correspondent re¬ 
commends the following, from personal 
experience :—Take 4 oz. of dried dan¬ 
delion-root, I oz. of the best ginger, 
1 oz, of cplumba-root ; bruise and boil 
altogether in 3 pint.s of water till it is 
reduced to a quart; strain, and take a 
wincglassful^evcry four hours. Our cor- 
re.sprmdcnt says it is a “ safe and simple 
medicine for both liver-complaint and 
Isp.asms.” 

LOCOMOTIVE (an American 
Drink). 

Ingredients: i oz, of honey, 2 eggs, 
3 or 4 drops of essence of cloves, a 
small glass of cura^'oa, i pint of red 
burgundy.— Mode: Put the honey, the 
yolks of the eggs, essence of cloves, 
ami cura9oa into a bowl; be.at them 
\\ ell with a w'hisk, heat tlie burgundy 
over the fire, and when quite hot whisk 
it also into the bowl; serve hot in 
glasses. 

LOOKINQ-GLASB, TO CLEAN. 

Remove, with a damp sponge, fly- 
stains and other soils (the sponge 
may be damped with water or spirits 
of wine). After this dust the surface 
with the finest sifted whiting or powder- 
blue, and polish it with a silk handker¬ 
chief or soft cloth. Snuff of candle^ 
if quite free from grease, is an excel¬ 
lent polish for looking-glass. 

Another .—Remove dl fly-stains and 
dirt by breathing on them, and rubbing 
with a soft rag; then tie up some 
powder-blue in a piece of thick flannel, 
and with this carefully polish the whole 
surface. 

LOOKING-GLASSES, TO 
SILVEB. 

Take a sheet of tin-foil, and spread 
it upon a table; then rub mercury upon 
it with a hare’s foot till the two metals 
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incorporate. Lay the plate of glass 
npon it, and load it with weights, 
which will have the eflect of pressing 
out the excess of mei-cuiy that was ap¬ 
plied to the tin-foil. In a few hours 
the tin-foil will adhere to the glass and 
convert it into a mirror. About 2 oz. 
of mercury are sufticient for covering 
three stiuare feet of glass. 

LOTIOW TO PROMOTE THE 
GROWTH OP THE HAIR. 

Eau de Cologne, 2 oz, ; tincture of 
canthavides, 2 drachms; oil of rose- 
mar)' and oil of lavender, of each 10 
drops. 

LOTIONS FOR SPRAINS ANI^ 
RRUISES. 

I. Mix a dessert - spoonful of 
Goulard’s extract and 2 tablespoonfuls 
of vinegar in a pint of water.—2. Mix 
^ oz. of .s.al-ammomac, 2 tablcspoonfuls 
of vinegar, and the same quantity of 
gin or whisky, in half a pint of water. 

LOZENGES FOR BAD 
BREATH. 

Gum-catechu, i oz,; white sugar, 2 
oz. j on is-powder, 4 oz. Make them 
into a paste with mucilage, and add a 
drop of neroli. Dne or two may be 
sucked at pleasure. 

LOZENGES FOE A OOLD. 

Ingredients t i lb. of loaf sugar, 3 
02. of Spanish liquorice, 4 oz. of gum- 
arabic, oil of anise.— Mode: Pound 
the sugar, dissolve the liquorice and 
gum in warm water; then mix the in¬ 
gredients and, add a very little oil of 
anise. Let the mi:?ture be of such a 
consistency that it iiAay be poured out 
on a slate or dab and cut into lozenges, 
which may be put on the top of an 
oven to dry. 

LHOXFBB I^TOHBS. 

Take phosj^horus, 4 parts; nitre, 
ID; fine glu4 6; red ochre or red 
lead, 5v; andfsmalt, iP Convert the 
glue, with a lii^le water, by gentle heat, 


Lumbago. 

into a smooth jelly, put it into a 
slightly warm porcelain mortar to 
liquefy; mb the phosphorus down 
through this gelatine at a temperature 
of about 140 or 150 deg. Fahr. ; add 
the nitre,, then the red powder, and 
lastly the Smalt, till the whole forms a 
uniform paste.—2. To make writing- 
paper matches, which burn with a 
bright flame, and diffuse an agreeable 
odour, moisten each side of •the paper 
with tincture of benzoin, dry it, cut it 
into slips, and smear one of their ends 
with a little of the above paste by 
means of a hair-pencil. On rubbing 
the said end after it is dry against a 
rough surface, the paper will take fire, 
without the intervention of sulphur.— 
3. I'o make lucifer matches that act 
without sulphur, melt in a flat-bottomed 
tin pan as much white wax as will 
stand one-tenth of an inch deep; take 
a bundle of wooden matches free from 
resin, ruh their ends against a red-hot 
iron ]date till the wood is slightly 
charred; dip them now, separately, 
into the above viscid paste. When 
dry, they will kindle rapidly byfrictiou. 

LUMBAGO. 

A “new and successful mode” of 
treating lumbago, advocated by Dr. 
D.ay, is a form of counter-irritation, 
said to have been introduced into this 
country by the late Sir Anthony Car¬ 
lisle, and which consists in the instan¬ 
taneous application of aflat iron button, 
gently heated in a spirit-lamp, to the 
skin. Dr. Corrigan published, about 
three years ago, an account of some 
cases very successfully treated by nearly 
similar means. Dr. Corrigan’s plan 
was, however, to touch the surface of 
flke part affected, at intervals of half an 
inch, as lightly and rapidly aS possible. 
Dr. Day has found greater advantages 
to result from drawing the flat surface 
of the healed button lightly over the 
affected part, so as to act on a greater 
extent of surface. The doctor speaks 
so enthusiastically of the benefit to be 
derived from this practice, that it is 
evidently highly deserving attention. 
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LUMBAQO, EMBBOCATION 
POB. 

Ingredimts: 4 oz. of the strongest 
camphorated spirit, i oz. spirit of tur¬ 
pentine, 1 raw egg, \ pint of best vine¬ 
gar.— Mode: Well mix these ingre¬ 
dients, and keep them in a bottle 
closely corked. Rub the part affected 
three or four limes a day with this 
embiocatidn. 

MACASSAB Olli FOB THE 
HAIB. 

Ingredients: i pint of castor-oil, I 
oz. of alkanet-root, 3 grains of musk, 
20 drops of oil of cloves, 20 drops of oil 
of bergamot.— Mode: Put the caslor-oil 
into a tin saucepan or pipkin over the 
fire, and when it is quite warm stir in 
the alkanet-root. Let it stand five or 
ten minntes, then strain it, and leave 
it to cool. When quite cold, mix in 
the scents; bottle and cork it for use. 

MAGENTA BYE. 

This beautiful dye forbonnet-ribbons, 
small handkerchiefs, &c., may be used 
in the following manner;—The ribbon 
must be white and. perfectly clean, and 
must, previously to making use of the 
dye, be washed in strong soap-and- 
water, and afterwards rinsed in plain 
hot w'aler. Then take a quart of nearly 
boiling water, pour into it a few drops 
of the Magenta dye ; stir it well during 
the time of dyeing. This will produce 
a beautiful colour. The Magenta -dye 
may be had at Mr. Barnes’s, drysalter. 
Long Acre, or at any resiiectable 
chemist’s. 

MAGNESIA. 

Carbonate of magnesia is a safe 
aperient for little children. It keeps 
well in a corked bottle. A teaspoonful 
may be given m a little warm milk. 
Magnesia will not dissolve properly 
unless, it ik put on the top of the liquid, 
and allowed to fall through it In this 
way it be<x>ihcs qtfite smooth when 
mixed. 
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MAHOGANY POLISH. 

Ingredients : ^ lb. of beeswax, I oz. 
of colophony, 2 qz. of oil of turpentine. 
—Mode: Cut the wax into thin pieces, 
pound the colophony, and melt them 
together in a pipkin; tlien warm the 
oil of turpentine, and stir it gratlnally 
into the pipkin. When thoroughly 
mixed, the polish may be put into a 
jar and tied over till requu*ed. It 
sliould be well rubbed into the maho¬ 
gany by irtcans of a smooth piece of 
w^oollcn cloth. This js an excellent 
polish for general furniture, but not the 
best for the tops of dimng-tables. 
Mahogany Tables, to polish.) 

Mahogany, to give a bicN: 

OOLOUB TO. * 

Ingredients: i pint of cold-drawn 
linseed-oil, 4 pennyw'orth of alkanet- 
root, and 2 pennyworth of rose-pink.— 
Mode: Put these ingredients into an 
earthen basin, stir them well, and 
leave them one night; then, having 
washed the furnitiu'e peifectly clean 
with vinegar, and icmoved all stains, 
covcj. it lightly with the above, on a 
soft rag. Leave it for some hours.; 
then polish off with linen cloths. 

MAHOGANY, TO BBMOVB 

STAINS FBOM. 

/ngf'ediefits: 6 parts of spirits of salts, 

1 part of saltife of lemon.— Mode: Mix 
them and li^ecp them in a bottle, corked. 
When required for use, drop a little of 
the mixture on the stains, and rub tliem 
until they disappear. 

MAHOGANY STAINING FOB 

BEAL OB OTHER WOOB. 

Ingredients: 2 l^"of boiled oil, 3 oz, 
of alkanet-root, 2 oz. of resin, 2 oz. of 
beeswax.— Mode: Make the oil quite 
hot, set it by the side of the fire for 
five or six hours, and stir the alkanet 
well into it; then pound the resin, 
and cut the beeswax into smalf pieces, 
and stir them in. Rub this staining 
well into the wood with a painter’s 
brush, and, when dry, varnish it or 
polish. 
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MAHOGABTY STAINING. 

Jjtp'edients: l 11). of logwood, • 4 
quaits of waLer, a double handful of 
walnut-peels, 1 pint of best vinegar.— 
Mode: Well boil the logwootl and 
walnut-peels; strain the liquid, and 
add the vinegar while hot. It must be 
used boiling hot, and finished off with 
a graining-brush. 

MAHOGANY TABLES, TO' 
POLISH. 

Jn^-edienfs: lb. of best white curd 

soap, I pint of‘water, ^ lb. of white 
wax, 3 oz. of common beeswax.— 
Mode: Cut the soap very fine, put it 
into the water in a pipkin, and hold it 
over the fire till dissolved ; then add 
the wax afid beeswax cut into very 
small pieces. When the whole is well 
incorporated, the polish is fit for use. 
Clean well the surface of the table, 
then dip a piece of flannel in the 
varnish while warm, and rub the table 
all over with it; leave it for a (luaidcr 
of an hour, then rub it with a furniture- 
brush in all ilirections, and afterw'ards 
polish it with another piece of clean 
flannel. This will produce a beautiful 
glassy surface. 

MAHOGANY VAENISH. 

Ingredients: 32 parts of d.ark gum- 
animi, 100 parts of dark boiled or 
linsecd-oil, i part of litharge, r part of 
sugar of lead, 175 parts of spirit of 
turj^enline.— Mode: Boil the gum- 
animi, litharge, and sugar of lead iu 
Uie linseed-oil, and stir them till dis¬ 
solved. When nearly cold, mix in the 
turpentine. This varnish is very useful 
to improve the appearance of common 
deal wardrobes and other furniture. 

MAIB-OP-ALL-WOEK, DUTIES 
OF THE. 

The general seivant, or maid-of-all- 
work, is peijuips the only one of her 
class deserving of commiseration: her 
life is a solita^ on^, and, in some places, 
« hei^ work is f never dq||^. She fs «lso 
subject to rougher treatment than either 
the house orkitchen-tnaid, especially in 
her earlier career : she starts in life pro- 


Maid-of-all-Work. 

bably a girl of thirteen, with some small 
tradesman’s wife as her mistress, just a 
step above her in the social scale ; and 
although the class contains among them 
many excellent, kind-hearted women, it 
also contains some very rough speci¬ 
mens of the feminine gender, and to 
some of these it occasionally falls to 
give our maid-of-all-work her firet lessons 
in her multifarious occupations; the 
mistress’s commands are the measure 
of the maid-of-all-work’s duties. By the 
lime .she has become a tolerable servant, 
she is probably engaged in some re¬ 
spectable tradcsm.an’s house, where she 
has to rise Avith the lark, for she has 
to do in her own person all the work 
whicli in larger establishments is per¬ 
formed by cook, kitchen-maid, and 
housemaid, and occasionally the part 
of a footman’s duly, which consists in 
carrying messages. 

The general servant’s duties com¬ 
mence by opening the shutters and 
windows (if the weather permits) of all 
the lower apartments in the house ; she 
should then brush up her kitchen-range, 
light the fire, clear aw'ay the ashes, 
clean the hearth, and polish with a 
leather the bright parts of the range, 
doing all as rapidly and as vigorously 
as possible, Ibat no more time be 
wasted than is necessary. After put¬ 
ting on the kettle, she should then 
proceetl to the dining-room or parlour 
to get it in order for breakfast. She 
should first roll up the rug, take up the 
fender, shake and fold up the table¬ 
cloth, then sweep the room, carrying the 
dirt towards the fireplace; a coarse 
cloth should then be laid down over 
the carpet, and she should proceed to 
clean the grate, having all Ifier utensils 
close to her. When the grate is 
finished, the ashes cleared away, the 
hearth cleaned, and the fender put back 
in its place, she must dust tire furniture, 
not omitting the legs of the tables and 
chairs ; and if ther<* are any ornaments 
or things on the sidebosnd, she must 
not dust round them, but lift them up 
on to another dust well where 

they have beeiiv standing, and then 
replace the things. Notbmg annoys a 
particular mistr^s so much as to fuxd, 
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Maid-of-aU'Work. 

^vhen she comes do\m-stairs, different 
articles of furniture looking as if they 
had never been dusted. If the servant 
is at all methodical, and gets into a 
habit of licins^ a room in a certain way, 
she will scarcely ever leave her duties 
neglected. After the rug is put down, 
the tablecloth arranged, and everything 
in order, she should lay the cloth for 
breakfast, and then shut the dining¬ 
room door. 

The hall must now be swept, the 
mats shaken, the door-step cleaned, 
and any brass knockers or handles 
polished up with the leather. If the 
family breakfast very early, the tidying 
of the hall must then be deferred till 
after that meal. After cleaning the 
boots that are absolutely required, the 
servant should now wash her hands 
anti face, put on a clean white apron, 
and be ready for her mistress when she 
comes down-stairs. In families where 



Blacking-B) ush Box. 


there is much work to do before break¬ 
fast, the master of the house frequently 
has two pairs of boots in w^ear, so that 
they may be properly cleaned when 
the servant has more time to do them, 
in the daytime. This arrangement is, 
perhaps, scarcely necessary in the sum¬ 
mer-time, when there are no grates to 
clean every morning; but in the dark 
days of wtnter it is only kind and 
thoughtful to. lighten a scrvant-of-all- 
work’s duties as much as possible. 

She will now carry the uni into the 
dining-roorn, where her misstress will 
make the tea or coffee, and sometimes 
will boil the eggs, to ensure them being 
done to her liking. In the mean time 
the servant cooks, if required, the 
bacon, kidneys, fish, &c,,if cold 
meat is to be served, %he must always 
send it to table on a clean dish, and 

a 
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nicely garnished with tufts of parsley, 
if this is obtainable. 

After .she has had her own breakfast, 
and whilst the faimly are finishing theirs, 
she should go up-stairs in to the bedrooms, 
open all the windows, strip the clothes 
off the bods, and leave them to air 
whilst she is clearing away the break¬ 
fast things. She should then take up 
the crumbs in a dust-pan from under the 
table, put the chairs m their places, and 
sweep up the hearth. 

'I'hc breakfast things washed up, the 
kitchen should be tidied, so that it may 
be neat when her mistress comes in 
to give the orders for the day : after 
receiving tliese orders, the servant 
should go up-stairs again, with a jug of 
boiling water, the slop-pail, and two 
cloths. After emptying the slops, and 
scalding the vessels with the boiling 
watei, and wiping them thoroughly 
dry, she should wipe the top of the 
wash-table and airange it all m order. 
She then proceeds to make the beds, 
in which occupation she is generally 
assisted by the mistress, or, if she have 
.any (1 aughtei-s, by one of them. Before 
eoinniencing to make the bed, the ser¬ 
vant should ]uit on a large bed-taproni 
for this jnirpose only, which sho\il(l 
fra^nadc vciy wide, to button round the 
l^^ist and meet behind, while it should 
be made a.s long as the dress. By 
adopting this plan, the blacks and dirt 
on servants’ dresses (which at times it 
is impossible to help) wall not rub off 
on to tlic bed-clothe.s, mattresses, and 
bed furniture. When the beds are 
made, the rooms should be dusieik the 
stairs liglilly swept down, hall lunii- 
turc, closets, &c-, dusted. The lady 
of the house, when there is but one 
servant kept, frequently takes charge 
of the drawing-room herself, that is to 
say, dusting it; the servant'sweeping,, 
cleaning windows, looking-glasses, 
grates, and rough work of that sort. 
If there are many ornaments and knick- 
knacks about the room, it is certainly 
better for the mistress to dust these 
hery^, as a maid-of-al I-work’s haiids 
are not always in a condition to handle 
delicate ornaments. 
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Now she has gone the rounds of the 
house and «een that all is in order, the 
servant goes to her kitchen to see about 
the cooking of the dinner, in which 
very often her, mistress will assist her. 
She should put on a coarse apron with 
a bib to do her dirty work in, which 
may be easily replaced by a white one if 
required. 

Ilalf an hour before dinner is ready, 
she should lay the cloth, that every- 
tting may be in readiness when she 
is dishing up the dinner, and take all 
into the dining»room that is likely to 
be required, in the way of knives, forks, 
spoons, bread, salt, water, &c. &c. By 
exercising a little forethought, much 
•confusion and trouble may be saved 
both to mistress and servant, by get¬ 
ting everything ready for the dinner in 
good time. 

After taking in the dinner, when 
every one is sealed, she removes the 
covers, hands the jdates round, and 
pour<> out the beer; and sbould be 
careful to liand everything on the left 
side of the person she is waiting on. 

We,need scarcely say that a maid-of- 
all-work cannot stay in the dining-'-oom 
during the whole of dinner-time, as 
she must dish up her pudding, or what¬ 
ever is served after the first course. 
When she sees every one Iu*liied, she 
should leave the room to make her pre- 
jKvrations for the next course; and any¬ 
thing that is required, such a-i bread, &c., 
people may assist themselves to, in the 
absence of the servant. 

When the dinner things are cleared 
away, the servant should sweep up 
the crumbs in the dining-room, sweep 
the hearth, and lightly dust the furni¬ 
ture, then sit down to her own dinner. 

After this, she washes up and puts 
away the diimer things, sweeps the 
kitchen, du|ts and tidies it, and puts 
on th6 keltliS for tea. She should now, 
before dresst^ herself for the afternoon, 
clean her boots and shoes, and 

do any othej dirty work in the scullery 
that ma/ be||necesisary. ^nife-cleaning 
machines are rajfidly l^fklhg the place, 
in most households, of the old knife- 
board. Tl^ saving of labour by the 
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knife-cleaner is very great, and its per¬ 
formance of the Work is very satisfac¬ 
tory. Small and large machines are 
manufactured, some cleaning only four 
knives, whilst others clean as many as 
twelve at once. Nothing can be more 
simple than the process of machine 
knife-cleaning j and although, in a very 
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limited household, the substitution of 
the machine for the board may not be 
iK'ccs.sary, yet we should advise all 
housekeepers, to whom the outlay is 
ikH a difficulty, to avail themselves of 
the services of a machine. We have 
already spoken of its management in 
the “ Duties of the Footman.” 

When the sei*vaut is dressed, she lakes 
in the tea, and after tea turns clown the 
beds, sees that the water-jugs and 
bottles arc full, closes the windows, and 
draws clown the blinds. If the weather 
is very warm, these are usually left 
open until the last thing at night, to 
cool the rooms. 

The routine of a general servant’s 
(luties depends upon the kind of situa¬ 
tion .she occupies; but a systematic 
rnaid-of-all-vvork shouki sc contrive to 
divide her work, that every day in the 
week may have its proper share. By 
this means she is able to keep the house 
clean with less fatigue to herself than 
if she left all the cleaning to do at the 
end of the week. Supposing there are 
five bedrooms in the house, two sitting- 
rooms, kitchen, scullery, and the usual 
domestic offices: — On Monday she 
should thoroughly clean the drawing¬ 
room ; on Tuesday two of the bed¬ 
rooms; on Wednesday, two more; on 
Thuretlay, ika other bedroom and 
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stiairs ; on Friday morning she should 
sweep the dining-room very thoroughly, 
dean the hall, and in the afternoon her 
kitchen tins and bright utensils. By 
arranging her work in this manner, no 
undue proportion will fall to Saturday’s 
share, and she will then have this day 
for deaning plate, cleaning her kitchen, 
and arranging everything in nice order. 
The regular work must, of course, be 
erformed in the usual manner, as we 
ave endeavoured to describe. 

Before retiring to bed, she will do 
well to clean up'’|fldsses, plates, t'tc. 
which have been ti§ied for the evening 
meal, and prepare for her morning’s 
work by jilacing her wood near the fire, 
on the hob, to dry, taking care there 
is no danger of it igniting, before she 
leaves die kitchen for the night. Before 
retiring she will have to lock and bolt 
the doors, unless the master undertakes 
this office himself. 

If the washing, or even a portion of 
it, is done at home, it will be impossible 
for the maid-of-all-work to do her 
household duties thoroughly during 
the time it is about, unless she have 
some assistance. Usually, if all the 
washing is done at home, tliQmistress 
hires some one to assist at the wash- 
tub, and sees to little matters herself, 
in the way of dusting, clearing away 
breakfast things, folding, slarcliing, 
and ironing the fine things. With a 
little mauagement much can be accom¬ 
plished, provided the mistress be indus¬ 
trious, energetic, and willing to lend 
a helping hand. Let washing-week be 
not the excuse for having everything 
in a muddle; and although “things” 
cannot be cleaned so thoroughly, and so 
much time spent upon them, as ordi¬ 
narily, yet the house may be kept tidy 
and cle'fr from litter without a great 
deal of exertion cither on the part of 
the mistress or servant. We will con¬ 
clude our remarks with an extract from 
an admirably - written book, called 

Home Truths for Home Peace.” The 
authoress says with respect to the great 
wash—“Amongst all the occasions 
in which it is most difficult and ^lo- 
nous to keep muddle out of a family, 
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‘the great wash’stands pre-eminent; 
and as very little money is now saved 
by having everytiting done at home, 
many ladies, with the option of taking 
another servant or putting out the chief 
part of the wdshing, have thankfully 
adopted the latter course.” She goes 
on to say— “ When a gentleman who 
dines at home can’t bear washing in the 
house, but gladly pays for its being 
done elsewhere, the lady should grate¬ 
fully submit to his wishjjs, and put out 
anything in her whole establishment 
rather than put outa good and ^nerous 
husband.” 

A bustling and active girl will alw^s 
find time to do a little needlework for 
herself, if she lives with consistent and 
reasonable people. In .the ’summer 
evenings she should manage to sit dojvn 
for two or three hours, and for a short 
time in the afternoon in leisure days. 
A gcncnal servant’s duties are so multi¬ 
farious, that unless she be quick and 
active she will not be able to kccom- 
j)lish this. To disch.Trge these various 
duties properly is a difficult task, and 
sometimes a thankless office j but it 
must be remembered tliat a gO(>d maid- 
of-all-work will make a good servant 
in any capacity, and may be safely taken 
not only without fear of failure, but with 
every probability of giving satisfaction 
to her employer. 

MALT. 

Put about five quarts of gootl barley, 
newly threshed, &c., into a stone trough 
full of water, and let it steep tiU, the 
water be of a bright reddish oolour, 
which will be in about three days, more 
or less, according to the seasoniof the 
)'ear, or the temperature of the weather, 
or the moisture or dryness, smalhtess or 
largeness of the grain. In summer, 
malt never makes w'ell; in winter, it 
requires longer steeping than ih spring 
or autumn. It may known when 
steeped enough by other r^arks besides 
the colour of the w’ater; as by the ex¬ 
cessive swelling of the grain, if it be 
over-steeped, by too much softness. 
When sufficiently steeped, talte it out 
of the trough, and lay it in heaps to let 
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the water drain from it; then, after two 
or three hours, turn it over with a scoop, 
and Jay it in a new heap, twenty or 
twenty-four inches deep. This is called 
the coming heap, in the right manage¬ 
ment of which lies the principal skill. 
In this heap it may lie forty hours, more 
or less, according to the before-men¬ 
tioned qualities of the grain, &c., before 
it come to the right temper of malt. 
While it lies, it must be carefully looked 
to after the first fifteen or sixteen 
hours; for about that time the grains 
b^n to put forth roots, which, 
when they have equally and fully 
done, the malt must, within an hour 
after, be turned over with a scoop; 
otherwise the grains will begin to put 
forth the blade and spire also, which 
must by all means be prevented. If all 
the maltdoe.s not come equally, but that 
which lies in the middle, being warmest, 
comes the .soonest, the whole must 
he turned, so that what was outermost 
maybe inmo.st; and thus it is managed 
till it is all alike. As soon as the malt 
is sufficiently come, turn it over and 
spread it to a depth not exceeding five 
or six inches ; and by the time it iS all 
spread out, begin and tiiin it over three 
or four times. Afterwards turn it in 
like manner once in four or five hours, 
making the heap deeper by degrees, 
and cofttinuing to do so for the space of 
forty-eight hours at least. 'I'Jiis cools, 
dries, and deadens the grain, so that it 
becomes mellow, melts easily in brew¬ 
ing, and separates cntiiely from the 
husk. Then throw up the malt into a 
heap, as high as possible, wliere let it 
lie till it grows as hot as the hand can 
bear it, which usually happens in about 
thirty hours. This perfects the sweet¬ 
ness and mcllOvniess of the malt. After 
being enough heated, throw it abroad 
to cool, and turn it over again about six 
hours after j and then lay it on a kiln 
with hair-clolSi or wire spread under it. 
After one fire^ which must last twenty- 
four’hours, give another more .slow, and 
afterwards, if needed, a third ; for if 
the mqlt be^ot thori^ghly dried, it 
cannot be w^l groimd, neither can it 
dissolve well in tihe brewing; but the 
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ale it makes will be red, bitter, and 
unfit for keeping. 

MALT, TO DETECT FBAUD IN 
<Cobbett*s Beoipe). 

Throw a handful of malt into a vessel 
of water ; the well-malted grains will 
float, and the unmaltal barley sink ; 
those grains that arc insufficiently malted 
will float about the middle. 

MALVINE, an Agreeable and Ele¬ 
gant Cosmetic, perfectly herailesB 
and very effeotual in rendering 
the skin soft and delicate, 
Ingredmiis: 4 oz. of marsh-mallow 
root, 20/. of the purest starch, 3 drachms 
of orris-root, and 20 drops of essence of 
jasmine.— Mode: Reduce to the finest 
powder the marsh-mallow root, ‘Starch, 
and orris-root; mix them well together, 
and sift them through fine muslin, and 
then add the scent. Apply with a puff. 

MANUSCRIPTS, WHEN AL¬ 
MOST ILLEGIBLE, TO RE¬ 
NOVATE. 

Wash them lightly and carefully with 
a very weak solution of ferro-cyanide of 
potash in clean water. 

MARBLE, TO CLEAN. 

Ingredients : 2 parts of common soda, 
I part of pumice-.stonc, I part of finely- 
powdered chalk. — Mode: .Sift these 
through a fine sieve, and mix them to¬ 
gether with water into a thin paste; 
rub the marble well over with this ; 
wash it with clean soap and-water—all 
stains will disappear, and the marble 
look like new. 

Another Recife .—Mix with | pint of 
soap-lees, ^ gill of turpentine, sufficient 
pipeclay and bullocks’ gall to make the 
whole into rather a thick paste. Apply 
it to the marble with a soft brush, and 
after a day or two, when quite dry, mb 
it off with a soft rag. Apply this a 
second or third lime, till the marble is 
quite clean. 

Another .—Make a smooth paste with 
finely-powdered pumice-stone and ver- 
'uice, smear it all over the marble, and 
cave it to dry; when quite dry, wash 
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it off with clean water, and polish the 
surface with a soft rag. 

Another .—Make a smooth paste of 
fineJy-powdered pipeclay mixed with 
i pint of ox'gall, i pint of strong soap¬ 
suds, and i gill of turpentine ; lay this 
all over the surface with a brush, and 
leave it for two days. When wiped off, 
the marble will be bright and clean; if 
not, repeat the process. 

MARBLE, TO REMOVE IROlf- 
STAIES FROM. 

Mix well together an equal quantity 
of lemon-juice and spirit of vitriol; wet 
the stains with the mixture, and after a 
few minutes rub with a soft cloth till 
the marble is quite clean. 

MARiaOLBS. 

The flowers and also the leaver of all 
the common marigolds may be made 
very useful in cookery. When dried 
and reduced to powder, they will impart 
a delicate and most agreeable flavour to 
soups, &c. They can be kept in a dried 
state for use as sweet-herbs. 

MAREING-IEK. 

Pound caustic in a glass mortar, and 
dissolve it in double its weight of water. 
This is the ink, which should be kept in 
a closfily-stoppcd bottle. Before using 
it, saturate the part to be written upon 
with a liquid made of i drachm of salt 
of tartar and oz. of water, and dry 
it. This IS a very old-fashioned plan 
of marking linen ; but it is far more 
permanent than the modern methods 
under one operation. 

Another Kerife .—The juice of sloes 
and gum-arabic, in the proportion of 
1 oz. of the latter to i pint of the former, 
malce a very cheap and durable marking 
ink; 

Another {/^ed). — Ingredients: ^ oz. 
of vermilion, i drachm of salts of 
steel, Imseed-oil; levigate the vermi¬ 
lion and salts of steel with linseed-oil 
to the consistence required. This ink 

may be used with a pen or brush. 

« 

MATTING, TO CLEAN. 

Rush malting, and what is called 
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India matting, should he washed but 
seldom. When washing is necessary, 
use a little salt and clean soft water. 
The salt will prevent the matting from 
turning yellow. Do not use soap, 
which will soon spoil the colour. 

MEAD. 

Ingredients for a six-gallon cask: 
24 lb. of honey, i oz. of hops, and f oz. 
of coriander-seed, the rinds of 3 or 4 
oranges and lemons, i pint of brandy, 
and 6 gallons of water.— Node: Set the 
water to boil; when quite hot, work in 
the honey, and let it boil half an hour. 
While boiling, sew up the hops in a 
muslin bag, and the coriander-seed, 
with the orange and lemon-peels, in 
.anotlier muslin bag, and put them into 
the liquor. Take off the scum as it 
rises, let the liquor stand twenty-four 
hours, then jjut it into the cask with 
the brandy ; put the bung in lightly till 
fermentation is over, then bung the cask 
down quite close. It will be ready for 
use in nine or ten months ; but if 
Icept for a longer period it will be more 
mellowcfl, and the sweetness will go 
off. When the cask is once tapped, 
the whole should be bottled, as it does 
not keep well on draught. 

MEAD, SPARKLING, VERY 
SUPERIOR. 

Ingredients: 14 lb. of honey, 3 
eggs, a small bunch of marjoram, the 
same of balm, and the same of sweet- 
brier, t oz; of cinnamon, i oz, of 
clove, 4 oz. of bruised ginger, \ pint of 
yeast, a bottle of white hermitage or 
moselle, 6 gallons of Vfa{cT.—-Afode: 
Set the water to boil; when quite hot, 
.stir in the honey, and then immediately 
the 3 eggs, slightly beaten up. Put 
the herbs logellrer into a rausUn bag, 
and the spices into another bag, and 
when the liquor with the honey and 
eggs has boiled half an hour, put in 
these two bags with thei^ contents, and 
boil again for a quarter of an hour. 
After this pour out the liquor into an 
Open tub to cool, take out the bags, 
.and set it, to work in the usual> way by 
spreading the yeast on pieces of toasted 

Q 
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bread and floating.them on the surface. 
After being left 24 hours, the toasts 
must be removed, and the liquor put 
into the cask. Now add the moselle 
or hermitage; when fermentation has 
ceased, bung the cask closely. After a 
month bottle it, and wire down the 
corks. 

MSAIiS. 

The custom of having certain fixed 
hours for meals is a very wise one. It 
would be as injurious to health as it 
would be subversive of everything like 
order in a household, were people to 
eat and drink, as some say they should, 
only when they are hungry and thirsty. 
We are so much the creatures of habit, 
that we can )?easily confine our hunger 
and thirst to proper times. Those who 
accustom themselves to take food at a 
certain hour in the day will always, 
while in good health, feel hungry as 
that hour comes round. Indeed il not 
unfrequently has been found tliat the 
stomach will only work at those hours 
to which it has been accusttmicd, and 
that much inconvenience has resulted 
from a change in the hour of taking a 
meal, more especially dinner, which, 
with most persons, is the chief meal of 
the day. 

MEASLES. 

This much-dreaded disease, which 
fomis the next subject in our scries of 
infantuie diseases, and which entails 
more evils on tlie health of childhood 
than any other description of physical 
suffering to which that age of life is 
subject, may be considered more an 
affection of the venous circulation, 
tending to general and local congestion, 
attended with a diseased condition of 
the blood, than either as a fever or an 
inflammation; and though generally 
classed before or,after scarlet fever, it 
is;, in fth pathology and treatment, irre¬ 
spective of itSt' alter-consequences, as 
distinct and oppoitO as one disease can 
well be firbin^ahbtiiet. , 

As most persons are awa#^ measles 
arc always charatlenrcd by a winning 
at the hose tend e^s, and g^eat oppres- 
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sion of breathing; so, in the mode of 
treatment, two objects are to be held 
especially in view; first, to unload the 
congested state of the lungs,—^e cause 
of the oppressed breathing; and, 
secondly, to act vigorously, both during 
the disease and afterwa^, on the 
bowels. At the sanic time it cannot 
be too strongly borne in mind, that 
though the patient in measles should on 
no account be kept unduly hot, more 
care than in most infantine complaints 
should be taken to guard the body 
from coldy or any abrupt changes of 
temperature. With these special ob¬ 
servations, we shall proceed to give a 
description of the disease, as recog¬ 
nized by its usual— 

Symptoms^ which commence with 
cold chills and flushes, lassitude, 
heaviness, pain in the head, and drow¬ 
siness, cough, hoarseness, and extreme 
difficulty of breathing, frequent sneez¬ 
ing, dcfluclion or running at the eyes 
and nose, nau.sea, sometimes vomiting, 
tliiist, a furred tongue; the pul.se 
throughout is quick, and sometimes 
full and soft, at others hard and small, 
with other indications of an inflamma¬ 
tory nature. 

On the ibiril d.ay, sm.ill red points 
make their appearance, first on the face 
and neck, gradually extending over the 
upper and lower part of the body. On 
the fifth day, the viviil red of the 
eruption changes into a brownish hue, 
and, in two or three days more, the 
rash entirely disappeans, leaving a 
loose powdery desquamation on the 
skin, which loibs off like dandriff. At 
thi«^'»itage of the disease a diarrhoea 
frequently comes on, which, being what 
is called “epical,” should never be 
checked, unless se,riously severe. 
Measles sometimes a®Rihne a typhoid 
or malignant character, in which form 
the symptoms are all greatly exagge¬ 
rated, and the case from the first be^ 
comes both doubtful and dangerous. 
In this condition the eruption comes 
out sooner, and only in patches; and 
often, after showing for a few houns, 
suddenly recedes, presenting, instead 
of the usual florid red, a dark purple 
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or blackish hue; a dark brown fur 
forms on the gums and mouth, the 
breathing becomes laborious, delirium 
supervenes, ahd, if unrelieved, is fol¬ 
lowed by coma ji a fetid diarrhoea takes 
place, and the patient sinks under the 
congested state of the lungs and the 
oppressed functions of the brain. 

The unfavourable symptoms in 
measles are a high degree of fever, the 
excessive heat and dryness of the skin, 
hui'ried and short breathing, and a 
particularly hard pulse. The aflor- 
consequences of me.asles are, croup, 
bronchitis, mesenteric disease, abscesses 
behind the ear, ophthalmia, and glan¬ 
dular swellings in other parts of the 
body. 

Treatment .—In the first place, the 
patient should be kei)t in a cool room, 
the temperature of which mu,t be re¬ 
gulated to suit the child’s feelings 
of comfort, and the diet adapted to 
the strictest principles of abstinence. 
When the inflammatory symptoms are 
severe, bleeding, in some form, is often 
necessary, though, when adopted, it 
must be in the first the disease ; 
and, if the lungs arc the apprehended 
scat of the inflammation, two or moic 
leeches, according to tlic age and 
strength of the patient, must he ap¬ 
plied to the upper part of the chest, 
followed by a small blister ; or the 
blister may be substituted for the 
leeches, the attendant bearing in mind, 
that the benefit elTected by the blister 
can always be considerably augiueiiLed 
by plunging the feet into very hot water 
about a couple of hours after ajiplying 
the blister, and keeping them there for 
about two minutes. And let it further 
be remembered, that this i^nmersion of 
the feet in hot water miy be adopted 
at any time or^tage of the disease; 
and that, whenever the head or htn^s 
are oppressed, relief will always accrue 
from its sudden and brief employment. 
When the symptoms commence with 
much shivering, and the skin early 
assumes a hot, dry character, the ap¬ 
pearance of the rash will be facilitated, 
and all the other symptoms rendered 
milder, if the patient is put into a warm 
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bath, and kept in the water for about 
three minutes. Or, where that is not 
convenient, the following process, 
which will answer quite a^ well, can be 
substituted ;—Stand the child^^ naked, 
in a tub, and, having first prepared 
several jugs of sufficiently warm watu^, 
empty them, in quick succession, over 
the patient’s shoulders and body; im¬ 
mediately wrap in a hot blanket, and 
put the child to bed till it rouses from 
the sleep that always follows the effu¬ 
sion or bath. This agent, by lowering 
the temperature of the skin, and open¬ 
ing the pores, producing a natural per¬ 
spiration, and unloading the congested 
stale of the lungs, in most cases does 
away entirely with the necessity both 
fiir leeches and a blister. Whether 
any of these external means have been 
employed or not, the firet internal re¬ 
medies should commence with a scries 
of aperient powdcis and a saline mix¬ 
ture, as jirescribed in the following 
formularies; ul the same time, as a 
beverage to quench the thiist, let; a 
quantity of bniiey-water be made, 
slightly acidulated by the juice of an 
orange, and pai tially sweetened by some 
sngaicandy; and of this, when pro- 
]ierly inatle and cold, let the patient 
drink as often as thirst, or the dryness 
of the mouth, renders it necessary. 

Apenait Penvders .—Take of scam- 
mony and jalap, each 24 grains; grey 
powder and powdered antimony, eftch 
18 grains. Mix and divide into 12 
poAvders, if for a child between two and 
four years of age; into 8 powdere, if 
for a child between four and eight 
years of age; and into 6 powders for 
between eight and twelve years. One 
powder to be given, in a little jelly or 
sugar-and-water, every three or four 
hours, according to the severity of the 
s3Hnptoms. 

Saline Mixture. — Take j,of mint- 
water, 6 oz.; powdered nitre, 20 grains; 
antimonial wine, 3 drachms; spirits of 
nitre, 2 drachms; syrup of saffron, 2 
drachms. Mix. To diUdren under 
three ycais, give a teaspoonful every 
two hours; ^om that ^e to six, a 
de&scrt>s}>oonful at the same times; 
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and a tablespoonful every three or four 
hours to children between six and 
twelve. 

The object of these aperient powders 
is to keep up a steady but gentle action 
on the bowels ; but, whenever it seems 
necessai7 lo administer a stronger dose, 
and effect a brisk action on the diges¬ 
tive (U'gans,—a course particularly im¬ 
perative towards the close of the disease, 
—two of these powders given at once, 
according to the age, will be found to 
produce that effect •, that is, two of the 
twelve for a child under four years, and 
two of the eight, and two of the six, 
according to the age of the patient. 

When the difficulty of breathing be¬ 
comes oppressive, as it generally does 
towards nighf, a hot bran poultice laid 
on the chest will be always found highly 
beneficial. The diet throughout must 
be light, and consist of farinaceous 
food, such as rice and sago puddings, 
beef-tea, and toast; and not till con¬ 
valescence sets in should hard or animal 
food'^be given. 

When ineasles assume the malignant 
form, the advice just given must be 
broken through ; food of a nutritious 
and stimulating character should be at 
once substituted, and administered in 
conjunction with wine, and even spirits, 
and the disease regarded and treated as 
a case of typhus. But, as this form of 
ineasles is not frequent, and, if occur¬ 
ring, hardly likely to be treated without 
assistance, it is unnecessary to enter on 
the minutiic of its practice here. Wliat 
we have prescribed, in almost all cases, 
will be found sufficient to meet every 
emergency, without resorting to a mul¬ 
tiplicity of agents. 

The great point lo remember in 
ineasles is, not to give up llie treatment 
with the apparent subsidence of the 
di.«}ease, as the aftey-consc>]ncuccs of 
measles are too often more serious^ and 
to be more dreaded, than the measles 
themselves. '|'o guard against this 
danger, and thproughly purify the sys¬ 
tem, Hfter the; subsidence of all the 
symptoms of Ihe disease, a corrective 
course of mew^ine, and-^ regimen of 

exercise, shou^ be adopted fpr sopic 
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weeks after the cure of the disease. To 
effect this, an a,ctive aperient powder 
should be given every three or four 
days, with a daily dose of the subjoined 
tonic mixture, with as much exercise, 
by walking, running after a hoop, or 
other bodily exertion, as the strength 
of the child and the state of the atmo¬ 
sphere will admit, the patient being, 
wherever possible, removed to a purer 
air as soon as convalescence warrants 
the change. 

Tonic mixture .—Take of infusion of 
rose-leaves 6 oz., quinine 8 grains, 
diluted sulphuric acid 15 drops. Mix. 
Dose: from half a teaspoonful up to a 
dessert-spoonful, once a day, according 
to the age of the patient. 

MEAT. 

When meat is .slightly tainted, but 
not badly enough to be rejected as an 
article of food, the taint may be re¬ 
moved by cuveiing it for an hour or 
two with common chaicoal, or by put¬ 
ting a few pieces of charcoal into the 
water in which it is to be boiled. 

MEAT, FROZEN. 

Whenever a joint of meat is frozen,— 
and in very severe weather it is hardly 
possible lo prevent this, set it for some 
nme in a warm kitchen, or at some dis¬ 
tance from the fire, that it may thaw 
giadually, before any attempt is made 
to cook it. If frozen badly, it may be 
set in warm water before the fire for 
some time.' Frozen meat will never 
boil, much less roast properly. The 
outside will be cooked, but the inside 
will be raw. .The quality of the moat 
is destroyed ’by freeziirg. Never use 
frozen pork for bacon or hams. 

MEAT, TO KEEP A I<ONO 
TIME. 

Meat, especially some joints of mut- 
toai, nmy be hung up in cold, dry 
weather for a long while, and be murih 
improved by it. The joints so hung up 
should be wiped occasionally, and the 
outside pared when they are intended 
to be cooked. In a geneml way, meat 
is sufficiently tender, and has its best 
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flavour on the third or fourth day after 
killing, Xt may so happen that, from 
difficulty of supply and other causes, it 
may be necessary to keep meat much 
Itmger than the ordinary period. When¬ 
ever this is the case, procure a cask of 
treacle, wipe the joints thoroughly dry 
with a clean cloth, and sink them into 
the treacle, covering them closely over 
with it; or, take a dean cask, recently 
charred ; mix together one handful 
each of flower of sulphut and iron- 
filings, and strew them on the bottom of 
it; then pour into it a sufficient quan¬ 
tity of boiling water to cover all the 
meat intended to be put in, and float a 
thin layer of salad-oil over the toj) of 
it. Let the water cool, suspend the 
joints ill it so as to be entirely sur¬ 
rounded by the water; cover the cask 
over. When the meat is required for 
cooking, wash it first in clean water, 

MEAT, TO KEEP IN THE 
SUMMEB TIME. 

To avoid bad meat in the summer 
time, it is generally dressed so ficsh as 
to be quite hard ami tough. I f, however, 
a joint of meat be dipjJed in a solution of 
chloride of lime, it may be hung up, 
even in the height of summer, till it is 
perfectly tender, and without tmy fear 
of flies. It will, of course, require to 
be well washed in cold water befoie 
cooking. 

MEAT, TO MAKE A FBESH- 
KILLED JOINT TENHEK. 

Whenever it is necessary to cook a 
joint of meat so freshly killed that we 
may be quite sure that it cannot be 
tender, it is a most excSsllent plan, if 
there be time to do so, to wrap up the 
joint in a coarse cloth, and let it stand 
for several hours on the hearth, or at 
the side of the fire, before it is put down 
t* roast. 

MEAT, TO FBESEBVE. 

Place a little creosote in a small 
plate, immediately under the piece of 
meat, as it hangs in the safe or larder, 
and cover both the plate and meat with 
a piece of cloth. The creosote will 
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form an atmosphere round the meat 
which will keep it three or four days 
longer than otherwise; and when creo¬ 
sote is used in this way, it does not 
impart the slightest smell or taste to the 
meat. One great advantage of the use 
of creosote is that it frees the larder 
from flies. 

MEAT TAINTED PBOM DAMP, 

When meat has been hung in a damp 
place, and has become mouldy, and 
what is usually lei mod faint, it may 
be quite restored by being pared where 
necessary, and washed all over with 
vinegar-and-water before cooking. 

MEDICINE. 

Much difficulty is frequently experi¬ 
enced in families who have many useful 
lemedies at hand, as to the quantity of, 
any medicine to be administered in 
reference to the age of the patient. We 
doubt not that the following general 
rules .and proiiortions will be found 
very useful; at the same lime, it must 
be lemarkcd llial all violent remedies, 
as calomel, cK.c., rannol be safely sub¬ 
mitted to such lilies, but should be 
administered undei the direction of, 
some couqietent medical man. Of 
simple reineilios, a boy or girl of four¬ 
teen year’s will reijuire about two-thirds 
of the quantity proper for a grown-up 
person; a child of seven years, one- 
half iJie quantity; of three years, one- 
fourth ; and of one year, one-eighth. 
As regards the pi opor lion of quantities, 
which are so variously stated in pre¬ 
scriptions, it may be observed, tlrat 
60 drops are equal to a leaspoonful; 

2 tcaspoonfuls, are eqiuil to i desseri- 
.spoonful; 2 dessertspoonfuls, or 4 tea- 
spoonfuls, are equal to a tablespoouful; 

1 drachm is equal to a teaspoonful; 

2 drachms to a dessertspoonful; i oz. 
is equal to a tablespoonful; and so on, 
in proportion. 

MELINE, a Usefvd CosmeitiQ ia 
cases where the Skin is ifivsh 
to Dryness and Cracking. 

IngredimU: 2 oz. of epeimaceti, 2 02 , 
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Mercurial Liniment. 

of oil of almonds, i tablespoon ful 
of fine honey .—Afode : Bruise the 
spermaceti, and melt it in the oil in 
a pipkin. When well mixed and a 
little cool, stir in the honey. Wash the 
skin well on going to bed, and rub in 
the mcline. 

MEBCUBIAL LIBIMENT. 

Ingredients ; I oz. of camphor, 4 oz. 
of lard, 4 oz. of strong mercurial oint¬ 
ment, 4 oz. of liquor of ammonia, 
i[co\io\.—Mode: Reduce the camphor 
to a powder by using a little alcohol ; 
then mix in the other ingredients. 

MEBCUBIAL OIBTTMEJSTT, 
MILD. 

Ingredienh: i oz. of cjuicksilver, 2 
oz. of suet, 5 oz. of laid.— Alode: 
Thoroughly mix the ingredients by 
rubbing them well together in a mortar. 
This ointment is used for killing lice. 

MICE, TO GET BID OP. 

Bruise some of the common cyno- 
glossum, or hound’s-tongue, and strew 
it about the places infested with mice, 
and they will soon disappear, 

MIDGES. 

These terrible pests cannot endure 
the smell of turpentine. Soak a jiiece 
of rag in spirits of turpentine, and pin 
it to your dress, and you will be saved 
all annoyance from them ; or make an 
ointment with lard scented with tur¬ 
pentine, and smear the face and hands 
with it. 

MILDEW. 

All linen articles, from being put by 
damp, and other causes, are liable to 
mildew. When this occurs, mix soft 
soap with powdered starch, half as 
much salt, and the juice of a lemon. 
Apply this to the spots on both sides 
with a paintei^s brush, and leave the 
articles expose^ to sun and air till the 
mildew disappears. Fine-powdered 
chalk ail^ yellfow soap yifffi answer the 
same purpose well i^bed in. 


MUk of Boses. 


MILK. 

The food of the cow has a very great 
influence on the flavour of the milk. 
When cows are fed on turnips, and 
especially tumip-l^s and old roots, a 
most unpleasant flavour is imparted. 
This may be wholly removed by milk¬ 
ing the cow on a small piece of salt¬ 
petre. It will not do merely to mix 
saltpetre with the milk : a small piece, 
about the size of a walnut, must be put 
into a two-gallon pail, and the cow 
milked on it. 

Another Rcci/>c, —It is very diflicult 
to keep milk sweet in the hot summer 
months. Tin- best jilan is to scald it 
gently soon after it is milked, taking 
care that it does not boil. All new milk 
in’Devoushire, whether for butler or to 
be used in tea or coffee, &c., is scalded 
at once, and set to cool in the iron dish 
or pan in which it is scalded. 

MILK OF BOSES, an Invaluable 
Wash lor Sunburns, Freckles, 
&c. 

Ingredients : 2 ounces of blanched 
almonds, 12 ounces of rosewater, 2 
drachms of white Windsor soap, 
2 drachms of white wax, 2 drachms 
of oil of almonds, 3 ounces of rectified 
spirits, I - drachm of oil of ber¬ 
gamot, 15 drojis of oil of lavender, 8 
drops of attar of roses.— Mode: Beat 
the almond to a fine paste in a mortar, 
then add the rose-water gradually, so 
as to make an emulsion. Have ready 
the soap, white wax, and oil reduced to 
a liquid in a covered jar near the fire. 
Work the mixture gradually into the 
mortar with Ihe emukion; strain the 
whole through a fine muslin, and add 
the essential oils, which should pre¬ 
viously have been dropped into the 
spirit. 

Another Recipe^ not so expensive.—^ 
Ingredunts: i oz. of blanched almonds, 
5 oz, of rose-water, i 02. of spirits of 
wine, i drachm of Venetian soap, 2 
drops of attar of roses.— Mode: Beat 
the almond in a mortar to a paste, then 
the soap in the same way, and mix 
them, adding the rose-water and s{^t. 
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_ Milk Punoh. _ 

Strain through fine muslin, and add 
the scent. 

This recipe is not so good as the 
former, bnt it is far better than the 
common milk of roses sold at shops, 
whicji often contains deleterious in* 
gredients. 

MILK FITNCH FOB IMME¬ 
DIATE USE. 

Ingredients: 2 lemons, | lb. of loaf 
sugar, 24 quarts of new milk, the yolks 
of three new-laid eggs, i pint of rum, 
and 4 pint of brandy.— Mode: Rub 
well the lumps of sugar over the rinds 
of the lemon, and afterwards put the 
sugar into a saucepan with two quarts 
. of milk. Let it simmer for ten minutes ; 
have ready the yolks of the eggs 
beaten up in the remainder of the milk; 
remove the saucepan from the fire, 
stir in the eggs, and also, by degrees, 
the rum and brandy. Hold it again 
over the fire, stirring it till the punch 
begins to froth ; then remove it and 
dnnk it hot. Punch so made will not 
keep. 

MILK PUNCH, TO KEEP. 

Ingredients: 6 Seville oranges, 6 
lemons, i gallon of old rum, 6 quarts 
of boiled water, 3 lb. of loaf sugar, 
the whiles and shells of two eggs, and 
4 pint of warm milk,— Mode: r*are the 
peels of both oranges and lemons as 
thin as possible, put them into a tub 
or pan, and pour the mm over them ; 
cover the vessel up, and leave it 
twenty-four hours. Boil the 6 quarts 
of water, and, when cold, add it to the 
rum, which must be strained away from 
the peels. Meanwhile boil the sugar 
in a small quantity of water to a syrup, 
heat it to a froth with the eggs and 
egg-shells; let these boil again, and 
then strain. When cold, stir this syrup 
into the clear juice of the oranges and 
lemons, and add all to the rum-and- 
water,) stirring all the time. Make the 
ynjik quite hot, but do not let it boil; 
leave it for a time, and, when half 
cold, stir it thoroughly into the rest of 
ingredients. Pour all into u cas|t 
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or stone bottle, cork it well, leave it 
for six months, and then bottle it in 
wine-bottles. Milk punch so made 
will keep .any length of time. 

MINT JULEP, an American 
Drink. 

Ingredients: I Lisbon orange, X 
spoonful of sugar, i sprig of fresh mint, 
ice in shavings, 1 glass of sherry, i glass 
of gin.— Mode: Put the thinly-pared 
rind of half and the clear juice of the 
whole lemon, with the .sugar and mint, 
into a large tumbler j fill up with ice, 
and add in the sherry and gm. Drink 
it through a straw or not, as preferred. 

MISTBESS, THE. 

As with the commander of an army, 
or the leader of any enterprise, so is it 
with the mistress of a house. Her 
spirit will be seen through tlie whole 
e.stablis.hment; and just in proportion 
as she performs her duties intelligently 
and thoroughly, so will her domestics 
follow in liei pij,th, Of all those ac¬ 
quirements which more particularly 
belong to the feminine character, there 
are none which lake a higher rank, in 
our estimation, than such as enter into 
a knowledge of household duties ; for 
on thc.se are perpetually deiiendent the 
happiness, comfort, and well-being of 
a lamily. In Uiis opinion we are borne 
out by the author of “ The Vicar of 
Wakefield,” who says: “The modest 
virgin, the prudent wife, and the careful 
matron, are much more serviceable in 
life than pelticoatcd philosophers, blus¬ 
tering heroines, or virago queens. She 
who makes her husband and her chil¬ 
dren happy, who reclaims the one from 
vice and trains up the others to virtue, 
is a much greater character than ladies 
described in romances, whose whole 
occupation is to murder mankind with 
shafts from their quiver, or their eyes.” 

Pursuing this picture, we may add, 
that to be a good housewife doe$ not 
necessarily imply an abandonment of 
proper pleasures or amusing reerdt* 
tton; fnd we think it the more neces¬ 
sary to express this, as theperlfbrinance 
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of the duties of a mistress may, to some 
■minds, perhaps, seem to be incom¬ 
patible with the enjoyment of life. Let 
us, however, now proceed to describe 
some of those home qualities and virtues 
which are necessary to the proper 
management of a household, and then 
point out the plan which may be most 
profitably pursued for the daily regula¬ 
tion of its affains. 

Early lising is one of the most 
essential qualities which enter into 
good household management, as it is 
not only the jiarcnt of health, hut of 
innumeiable other advantages. In¬ 
deed, when a mistress is an eaily riser, 
it is almost certain tliat her house will 
be ordcily and well-managed. On the 
contrary, if she remain in lied till a late 
hour, then the domestics, who, as we 
have before observed, invariably par- 
lake somewhat of their mistress’s cha¬ 
racter, will surely become slugg.ards. 
To seif-indulgen.ee all are more or less 
disposed, and it is not to be exja'cled 
that servants are more free from this fault 
than the heads of houses. The great 
Lord Chatham thus gave his advice in 
reference to this subject:—“I W'ould 
have inscribed on the curtains of your 
bed, and the walls of your chamber, 

‘ If yoy do not rise early, you can 
make progress in nothing.’ ” 

Cleanlines.s is also indispensable to • 
health, and must be studied both m 
reganl to the person and the house, 
and all that it contains. Cold or tepid 
baths should be employed every morn¬ 
ing, unless, on account of illness or 
other circumstances, they should be 
deemed objectionable. The bathing 
of children is too generally admitted to 
need further remarks. 

Frugality and economy are home 
virtues, without which no hoasehold 
can prosper. Dr. Johnson says ; ‘'Fru¬ 
gality may be termed the daughter of 
midence, the sister of Temperance, 
and the parent of Liberty. He that is 
extravagant will quickly become poor, 
and poverty-liill enforce dependence 
and invite corruption.” 1J|^e necessity 
of praetising economy shoUW be evi¬ 
dent tn every itme. whether in the dos- 
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session of an income no more than 
sufficient for a family’s requirements, 
or of a large fortune, which puts 
financial adversity out of the question. 
We itiust always remember that it is a 
great merit in housekeeping to manage 
a little well, “lie is a good wag¬ 
goner,” says Bishop Hall, “that can 
turn in a little room. To live well in 
abundance is the praise of the estate, 
not of the person. 1 will study more 
how to give a good account of my 
little, than houjito make it more. ” In 
this there is true wisdom, and it may 
be added, that tl^osc wdio can manage 
a little well, are most likely to succeed 
in their m.anagcment of larger matters. 
Economy and frugality mtist never, 
however, be allowed to degenerate into 
parsimony and meanness. 

The choice of acquaintances is very 
important to the happiness of a mis¬ 
tress and her family. A gossiping 
acquaintance, who indu]ge.s in the 
scandal and ridicule of her neighbours, 
should be avoided as a pestilence. It 
is Idcewise all-necessary to beware, as 
Thomson sings, 

“ The whisper’d tale, 
That, like the fabling Nile, no foun¬ 
tain knows;— 

Fair-faced Deceit, whose wily, con¬ 
scious eye 

Ne’er looks direct; the tongue that 
licks the dust, 

But, when it safely dares, as prompt to 
sting.” 

If the duties of a family do not suffi¬ 
ciently occupy the time of a mistre^, 
society should be formed of such a 
kind as will tend to the mutual in¬ 
terchange of general and interesting 
information. 

Friendships should not be hastily 
formed,* nor the heart given, at once, 
to every new-comer. There are ladies 
who uniformly smile at and approve, 
everything and everybody, and who 
ossess'neither the courage to repre¬ 
end vice, nor the generous waratth to 
defend virtue. The friendship of such 
nersons is without attachment, and 
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Iheir love without affection or even 
preference. They imagine that every ’ 
one who has any penetration is ill- 
natured, and look coldly on a dis¬ 
criminating judgment It should be 
rememberoi, however, that this dis¬ 
cernment does not always proceed 
from an uncharitable tcm])er, but that 
those who possess a long experience 
and thorough knowledge of the world, 
scrutinize the conduct and dispositions 
of jicople before they trust themselves 
to the first fair appearan^s. Addison, 
who was not deficient in a hnowledgc 
of mankind, observes that “a friend¬ 
ship which makes the least noise is 
very often the most useful ; for which 
reason, I should prefer a prudent friend 
to a zealous one.” And Joanna llaQlic 
tells us that 

“ Friendship is no plant of hasty 
growth; 

Though planted in esteem’s deep-fixed 
soil, 

The gradual culture of kind inter¬ 
course 

Must hiing it to perfection,” 

Hospitality is a most excellent virtue; 
hut care must be taken that the love of 
company, for its own sake, does not 
become a prevailing passion ; for then 
the habit is no longer hospitality, but 
dissipation. Reality and truthfulness 
in this, as in all other duties of life, 
are the points to be studied; for, as 
Washington Irving well says, “There 
is an emanation from the heart in 
genuine hospitality, which cannot be 
described, but is immediately felt, and 
puts the stranger at once at liis ease.” 
With respect to the continuance of 
friendships, however, it may be found 
necessary, in some cases, for a mistress 
to relinquish, on assuming the responsi¬ 
bility of a household, many of those 
commenced in the earlier part of her 
life. This will be the more requisite, 
if the number still retained be quite 
equal to her means and opportunities. 

In conversation, trifling occurrences, 
such as small disappointments, petty 
annoyances, and other every-day inci¬ 
dents, should never be mentioned toyour 
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friends. The extreme injudiciousness 
of repeating these will be at once appa¬ 
rent, when we reflect on the unsatis¬ 
factory discussions which they too fre¬ 
quently occasion, and on the load of 
advice which they are the cause of being 
tendered, and which is, loo j)ften, of a 
kind neither to be useful nor agi'ee- 
able. Greater events, wliether of joy or 
sorrow, shemid be communicated to 
friends; and on such occasions, their 
sympathy gratifies and comforts. If 
the mistress be a wife, never let an 
account of her husband’s failings jiass 
her lips ; and in cultivating the power 
of conversation, she should keei) 
versified advice of Cowper continually 
in her memory, that it 

“ Should flow Jike water after summer 
showers, 

Not as if raised by mere meclianic 
powers.” 

In reference to its style, Dr. Johnson, 
who was himself greatly distingui.shed 
for his colloquial dbililies, says that “no 
style is more extensively acceptable 
than the narrative, because this docs 
not carry an air of superiority over 
the rest of the company; and there¬ 
fore is most likely to please them. P'or 
this purpose we ‘should stoqg our 
memory with short anecdotes and 
entertaining pieces of history. Almost 
every one listens with eagerness to 
extemporary history. Vanity often co¬ 
operates with curiosity; for he that it 
a hearer in one place wishes to qualify 
himself to be a principal speaker in 
some inferior company; and therefore 
more attention is given to narrations 
than anything else in conversation. 
It is true, indeed, that sallies of wit 
and quick replies are very pleasing 
in conversation; but they frequently 
tend to raise envy in some of the 
company; narrative, however, neither 
raises this nor any other evil passion, 
but keeps all the company nearly 
upon an equality, and, if judiciously 
managed, will at once entertain and 
improve them all.” 

Good temper should be cultivated by 
eveiy mistreas, as upon it the welfare 
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of the household may be said to turn ; 
indeed, its influence can hardly be 
over-estimated, as it has the effect of 
moulding the characters of those around 
her, and of acting most beneficially on 
the happiness of the domestic circle. 
Every nead of a household should strive 
to be cheerful, and should never fail 
to show a deep interest in all that 
appertains to the well-being of those 
who claim the protection of her roof. 
Gentleness, not partial and temporary, 
but universal and regular, should per¬ 
vade her conduct; for where such a 
spirit is habitually nianifcsled, it not 
only delights her children, but mahes 
her domestics attentive and respectful ; 
her visitors are also pleased by it, and 
their happiness is increased. 

On the important subject of dress 
and fashion we cannot do better than 
quote an opinion fiom the eighth 
volume of The Enghshwovian's Do¬ 
mestic Magazine, i'lie u'ritcr there 
says, “ I.et people write, talk, lecture, 
satirize, as they may, it cannot be 
denied that whatever is the prevailing 
mode in attire, let it intrinsically be 
ever so absurd, it will never look as 
ridiculous as another, or as any other, 
which, however convenient, comfort¬ 
able, or even becoming, is totally 
opposite in style to that geneially 
worn.” 

In purchasing articles of wearing 
apparel, whether it be a silk tlrcss, 
a bonnet, shawl, or riband, it is well 
for the buyer to consider three things : 
1 . That it be not too expensive for her 
purse. JI. That its colour harmonize 
with her completion, and its size and 
pattern with her figure. HI. That its 
tint allow of its being worn with the 
other garments she possesses. The 
quaint Fuller observes, that the good 
yrife is none of our dainty dames, who 
love to appear in a variety of suits every 
day new, as if a gown, like a stratagem 
in war, were to be used but once, liut 
our good wife sets up a sail according 
to the ked of her husband's estate; 
and, if of high^piarentag«^ she doth not 
so remember |rhat she ms by birth, 
that she forgettfwhat she is by match. 
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To Brunettesf or those ladies having 
dark complexions, silks of a grave 
hue are adapted. For Blondes, or 
those having fair complexions, lighter 
colours are preferable, as the richer, 
deeper hues are too overpowering for 
the latter. The colours which go best 
together are green with violet; gold- 
colour with dark crimson or lilac ; pale 
blue with scat let; pink with black or 
wdiitc ; and grey with scarlet or pink. 
A cold colour generally requires a 
w'arm tint to rive life to it. Grey and 
pale blue, formistance, do not combine 
well, both being cold colours. 

I'lie dress of the mistress should 
always be adapted to her circumstances, 
and be vaiied w^ith different occasions. 
Thus bteakfast she should be attired 
in a very neat and simple manner, 
wearing no ornaments. If this dress 
.should decidedly jiertain only to the 
bi eakfast-hour, and be s]>ecially suited 
for such domestic occupations as usually 
follow that meal, then it would be well 
to exchange it before the time for re¬ 
ceiving visitors, if the mistress be in 
the habit of doing so. It is still to be 
remembered, however, that, in changing 
the dress, jewellery and ornaments are 
not to be worn until the full dress for 
dinner is assumed. Further informa¬ 
tion and hints on the subject of the 
toilet will be found under the article 
“ I.ady’s-maid.” 

The advice of Polonius to his sen 
I-aertes, in Shakespeare’s tragedy of 
“Hamlet,” is most excellent; and 
although given to one of the male sex, 
will equally apply to a “ fayre ladye ”— 

“ Costly thy habit as thy purse can 
buy, 

But not express’d in fancy; rich, not 
gaudy; 

For the apparel oft proclaims the 
man.” 

Charity and benevolence are duties 
which a mistress owes to herself as wdl 
as to her fellow-creatures ; and ther^e 
is scarcely any income so small, but 
something may be spared from it, 
even if it be hut "the widow's mite.** 
It is to be always remembered, how*. 
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ever, that it is the spirit of charity which 
impartS) to the gift a value far beyond 
its actual amount, and is by far its 
better part. 

‘‘True Charity, a plant divinely nursed, 

Fed by the love from which it rose at 
first. 

Thrives against hope, and, in the 
rudest scene, 

Storms but enliven its unfading green; 

Exub’rant is the shadow it supplies, 

Its fruit on earth, its growth above 
skies.” 

Visiting the houses of the poor is the 
only practical way really to understand 
the actual stale of each family ; and 
although there may be difliculties in 
following out this plan in the metro¬ 
polis and other large cities, yet in 
country towns and rural districts these - 
objections do not obtain. Gioat a.l- 
vantages may result from visits paid to 
the poor; for there being, unfortunately, 
much ignorance, generally, amongst 
them with respect to all household 
knowledge, there will be op]:)ortumties 
for advising and instructing them, in a 
pleasant and unobtrusive manner, in 
cleanliness, industry, cookery, and good 
management. 

In marketing, that the best ai tides 
are the cheapest, may be laid down as 
a rule; and it is desirable, unless an 
experienced and confidential house¬ 
keeper be kept, that the mistress should 
herself purchase all provisions and 
stores needed for the nouse. If the 
mistress be a young wife, and not 
accustomed to older “things for the 
house,” a little practice and experience 
will soon teach her who are the best 
tradespeople to deal with, and what 
are the best provisions to buy. Under 
each particular head of fish, meat, 
poultry, game, &c., will be described 
the proper means of ascertaining the 
quality of these comestibles. 

A housekeeping account-book should 
invariably be kept, and kept punctually 
and precisely. The plan* for keeping 
household accounts, which we should 
recommend, would be to make an entry, 
that is, write down into a daily diary 


Mistress, the. 

every amount paid on that particular 
day, be it ever so small; then, at the 
end of the month, let these various pay¬ 
ments be ranged under their specific 
heads of butcher, baker, &c .} and thus 
W'ill be seen the proportions paid to 
each tradesman, and any one month’s 
expenses may be contrasted with 
another. The housekeejjing accounts 
should be balanced not less than once a 
month; so that you may see that the 
money you have in hand tallies with 
your account of it in your diary. Judge 
Ilaliburton never wrote truer words 
than when he .said, “No man is rich 
w'hose expenditure exceeds his means, 
and no one i.s j)oor whose incomings 
exceed his outgoings.” 

When, in a large establishment, a 
housekeeper is kept, it W’iPI be advisable 
for the mistress to examine her accounts 
legularly. Then any increase of ex- 
Iienditure which may be apparent, can 
easily be explained, and the housekeeper 
will have the .satisfaction of knowing 
whether her efforts to manage her de¬ 
partment well and economically have 
been successful. 

Engaging domestics is one of those 
du(ie.s in whicli the judgment of the 
mist less must be keenly exercised. 
There are some respectable registry- 
offices where good servanffe may 
sometimes be hired; but the plan 
rather to be recommended is for the 
mistress to make inquiry amqngst her 
circle of friends and acqua)ntance.s, and 
her tradespeople. The latter generally 
know those m her neighbourhood who 
aie wanting situations, and will com¬ 
municate with them, when a personal 
interview with some of them will enable 
the mistress to form some idea of the 
characters of the applicants, and to suit 
herself accordingly. 

We would here point out an error 
—and a grave one it is—into which 
some mistresses lalL They do not, 
when engaging a servant, expressly tell 
her all the duties which 'she will be 
expected to perform. This is an act 
■ 6f omission severely to be reprehended. 
Every portion of work which the maid 
will have to do, should be plainly stated 
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Ly llic mistress and understood by the 
servant. If this plan is not carefully 
adhered to, domestic contention is 
almost certain to ensue, and this may 
not be easily settled ; so that a change 
of servants, which is so much, to be 
deprecated, is continually occurring. 

In obtaining a servant’s character, 
it is not well to he guided by a written 
one from some unknown quarter; but 
it is belter to have an interview, if at 
all possible, with the fonnev mistress. 
]Iy this means you will be assisted in 
your decision of the suit.ibleness of 
the servant for your place, from the 
appearance of the lady and the slate of 
her house. Negligence and want of 
cleanliness in her and her household 
generally will naturally lead you to the 
conclusion that her servant has suffered 
from the influence of the bad example. 

The proper course to pursue in order 
to obtain a i:)crsonal interview with the 
ladv is this :—The servant in search of 
the situation must be cle.siieil to see her 
former mistress .and ask her to be kind 
enough to appoint a time, convenient 
to herself, when you may call on her ; 
this proper observance of courtesy being 
necessary to prevent any unseasonable 
intrusion on the part of a stranger. 
Youi first questions should be relative 
to the honesty and general morality of 
her former servant; and if no objection 
is stated in that respect, her other qua¬ 
lifications are then to be ascertained. 
Inquiries should be very minute, so 
that you may avoid di.sapi)oinlment and 
trouble,, hy knowing the weak points of 
your domestic. 
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The treatment of servants is of the 
highest possible moment, as well to the 
mistress as to the domestics themselves. 
On the head of the house the latter will 
naturally fix their attention; and if they 
perceive that the mistvess’.s conduct is 
regulated by high and correct princijiles, 
they will not fail to respect her. If, 
also, a benevolent desire is shown to 
promote their comfort, at the same time 
that a steady performance of their duty 
is exacted, then their respect will not 
be iinmiiigled with affection, and they 
will be still more solicitous to continue 
to deserve her favour. 

Tn giving a character, it is scarcely 
necessary to say that the mistress 
should be guided by a sense of strict 
justice. It is not fair for one lady to 
recommend to another a serv.ant she 
would not keep herself. The benefit, 
too, to the servant herself is of small 
advantage; for the failings which she 
possesses will increase if sulTered to be 
indulged with impunity. It is hardly 
necessary to remark, on the other hand, 
that no angry feelings on the part of 
a mistress towards her late serv'ant 
should ever he allowed, in the slightest 
degree, to influence hei so far as to 
induce her to disparage her maid’s 
character. 

The following table of the average 
yearly wages paid to domestics, with 
the various members of the household 
placed in the order in whigh they are 
usually ranked, will serve as a guide to 
regulate the expenditure of an esta¬ 
blishment ;— 


When not found in When found in 

Livery. Livery. 

The House Steward.From ;^40 to ;^8o — 

The Valet;.. ,, 25 to <0 From/20to/30 

TheBuUer.. 25 to 50 — 

The Cook.. 20 to 40 — 

The Gardener . „ 20 to 40 — 

The Footflaan . „ 20 to 40 „ ?5 to 25 

Und<ir Butler . „ 15 to 30 „ 15 to 25 

The Coacjiman...! . ,, — „ 20 to 35 

TheGroc^ .. „ 15 to 30 „ 12 to 20 

The Undtjr Footmail^. „ — ,, 12 to 20 

The Pag® or Footboy .. 8 to 18 „ 6 to 14 

TheStabjbboy . .. „ 6 to 12 „ — 
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The Housekeeper. 

The Lady’s-maid. 

The Head Nurse. 

The Cook. 

The Upper llousemakl . 

The Upper Laundry-maid ... 

The Maid-of-all-work . 

The Under Housemaid . 

The Still-room Maid . 

The Nursemaid. 

The Under Laundry-maid . . 

The Kitchen-maid . 

The Scullery-maid . 


When no e^tra When an extra 

allowance is made for allowance is made for 


1 'ca 

, Sug;ir, and Beer. 

Tea, 

Sugar, 

and 

Beer. 

From £,zo 

tO;^' 4 S 

From 


t 0 ;^ 4 O 

>> 

12 

to 

25 

99 

10 

to 

20 

M 

15 

to 

30 

99 

13 

to 

26 

99 

14 

to 

30 

99 

12 

to 

26 

9 > 

12 

to 

20 

99 

10 

to 

17 

99 

12 

to 

iS 

99 

10 

to 

IS 

99 

9 

to 

14 

99 

74 

to 

11 

99 

8 

to 

12 

99 

64 

to 

10 

99 

9 

to 

14 

99 

8 

to 

12 

99 

8 

to 

12 

9 9 

5 

to 

10 

99 

9 

to 

14 

99 

8 

to 

12 

99 

9 

to 

14 

99 

8 

to 

12 

99 

5 

to 

9 

99 

4 

to 

8 


These quotations of wages are those 
usually given in or near the metropolis ; 
but, of course, there are many circum¬ 
stances connected with locality, and 
also having reference to the long service 
on the one hand, or the inexperience 
on the other, of domestics, which may 
render the wages still higher or lower 
than those named above. All tlie 
domestics mentioned in the above table 
would enter into the establishment of a 
wealthy nobleman. The number of ser¬ 
vants, of couise, would liecome smaller 
in proportion to the lesser size of the 
establishment; and wc may here enu¬ 
merate a scale of servants suited to 
various incomes, commencing with— 

About ^ 1,000 a year—A cook, iqiper 
housemaid, nursemaid, under house¬ 
maid, and a man servant. 

About ;^ 75 o cook, house¬ 

maid, nursemaid, and footboy. 

About ;^ 5 oo a year—A cook, house¬ 
maid, and nursemaid. 

About ;^ 3 oo a year—A maid-of-all- 
work and a nursemaid. 

About;^200 or 150 a year-—A maid- 
of-all-work (and girl occasionally). 

Having thus indicated some of the 
more general duties of the mistress, 
relative to the moral government of her 
household, we will now give a few 
specific instructions on matters having 
a more practical relation to the position 
which she is supposed to occupy in 
the eyes of the world. To do this the 
more clearly, we will begin witli her 


earliest duties, and lake her completely 
through the occupations qf a day. 

Having risen early, as we have al¬ 
ready advised, and having given due 
attention to the bath, and made a 
careful toilet, it will be well at once to 
see that the children have received their 
proper ablutions, and arc in every way 
clean and comfortable. The first meal 
of the day, breakfast, will then be 
served, at which all the family should 
he imnctually jiicsont, unless illness, or 
other circumstances, prevent. 

After bicakfast is over, it will be 
well for the mistress to make a round 
of the kitchen and other offices, to see 
that all are in order, and that the 
morning’s work has been properly 
performed by the various domestics. 
The orders for the day shoidd then be 
given, and any questions which the 
domestics desiie to ask, f^S-iiecting 
their seveial dcpaiiments, should be 
answered, and any special articles they 
may require, handed to them fiom the 
siore-closct. 

In those establishments where there 
is a housekeeper, it will ’^nol be so 
necessary fot the mistress, personally, 
to perform the above-named duties. 

After the general superintendence of 
her servants, the mistress, if a mother 
of a young family, may devote herself 
to the instruction of some of its younger 
member^, or to the examination Of the 
stale of their wardrobe, leaving the 
latter portion of the morning for read- 
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ing» or for some amusing recreation. 
“Recreation,’' says Bishop Hall, “is 
intended to be to the mind as whetting is 
to the scythe, to sharpen the edge of it, 
which would otherwise grow dull and 
blunt. He, therefore, that spends his 
whole time in recreation is ever whet¬ 
ting, never mowing,—-his grass may 
grow and his steed starv'e ; as, con- 
trarily, he that always toils and never 
recreates, is ever mowing, never whet¬ 
ting, labouring much to little purpose. 
As good no scythe as no edge. Then 
only doth the work go forward, when 
the scythe is so seasonably and mo¬ 
derately whetted that it may cut, and 
so cut, that it may have the help of 
sharpening.” 

Unless lho< means of the mistress be 
very circumscribed, and she is obliged 
to devote a great deal of her time to 
the making of her children’s clothes 
and other economical pursuits, it is 
right that she should give some time to 
the pleasures of literature, the innocent 
delights of the garden, and to llie im¬ 
provement of any special abilities for 
music, painting, and othei elegant arts, 
which .she may, happily, ]io.ssess. 

These duties and pleasures being 

! )erformed and enjoyed, the houi of 
uncheon will have arrived. Thi.s is a 
very necessary meal between an early 
breakfa.st and a late dinner, as a healtliy 
person, with good exercise, .should have 
a fresh supidy of food once in four 
hours. It .siiould be a light meal; but 
its solidity must, of course, be, in some 
degree, proportionate to the time it is 
intended to enable you to wait foi your 
dinner, and the amount of exercise you 
take in the mean time. At this time, 
also, the servants’dinner will be served. 

In those establishments where an 
early dinner is served, that will, of 
coursi^ take the place of the luncheon. 
In many houses^ where a nursery 
dinner is provided for the children 
about one o’clock^ the mistress and the 
elder portion of l|ie family make their 
luncheon at the^me time from the 
same,.joint, bt w|iatever maji- be pro¬ 
vided. A mistressCwtUl arrange, accord¬ 
ing to circttmstau(|es, the serving of tlie 

, i 
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meal; but the more usual plan is for 
the lady of the house to have the joint 
brought to her table, and afterwards 
carried to Uie nursery. 

After luncheon, moniing calls and 
visits may be made and received. 
These may be divided under three 
heads : those of ceremony, friendship, 
and congratulation or condolence. Vi¬ 
sits of ceremony, or courtesy, which 
occasionally merge into those of friend- 
shi]^, are to be paid under various cir¬ 
cumstances. Thus, they are uniformly 
required after dining at a friend’s house, 
or after a ball, picnic, or any other 
party. These visits should be short, a 
stay of from fifteen to tiventy minutes 
beiug quite sufficient. A lady paying a 
visit may remove her boa or necker¬ 
chief, but neither her sJiawl nor bonnet. 

When other visitors are announced, 
it is well to retire as soon as possible, 
taking care to let it appear that their 
arrival is not the cause. When they 
are quietly seated, and the bustle of 
their entrance is over, rise from your 
chair, taking a kind leave of the 
hostess, and bowing politely to the 
guests. Should you call at an incon- 
,’^enienltime, not having ascertained the 
luncheon hour, or fiom any other inad¬ 
vertence, retire as soon as possible, 
without, however, showing that you 
feel yourself an intruder. It is not 
diflieulifor any well-bred, or even good- 
tempered person, to know what to say 
on such an occasion, and, on politely 
withdrawing, a promise can be made to 
call again, if the lady you have called 
on appear really disappointed. 

In paying \isits of friendship, it will 
not be so necessary to be guided by 
etiquette as in paying visits of ceremony; 
and if a lady be pressed by her friend 
to remove her shawl and bonnet, it can 
be done if it will not interfere with her 
subsequent arrangements. It is, how¬ 
ever, requisite to call at suitable times, 
and to avoid staying too long, if your 
friend is engaged. The courtesies of 
society should ever be maintained, even 
in the domestic circle, and amongst the 
nearest friends. During these visits, 
the manners should be easy and cheer- 
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fill, and the subjects of conversation 
such as may be readily terminated. 
Serious discussions or arguments are to 
be altogether avoided, and there is 
much danger MMi impropriety in ex¬ 
pressing opinions of those persons and 
characters with whom, perhaps, there 
is but a slight acquaintance. 

It is not advisalile, at any time, to 
take favourite dogs into another lady’s 
drawing-room, for many persons have 
an absolute dislike to such animals ; 
and besides this, there is always a 
chance of a breakage of some article 
occurring, through their leaping and 
bounding here and there, sometimes 
very much to the fear and annoyance of 
the hostess. Her children, also, unless 
they are particularly well-trained and 
orderly, and she is on exceedingly 
friendly terms with tlie hostess, should 
not accompany a lady in making morn¬ 
ing calls. Where a lady, however, 
pays her visits in a carriage, the chil¬ 
dren can be taken in the vehicle, and 
remain in it until the visit is over. 

P'or morning calls, it is well to be 
neatly attired ; for a costume very dif¬ 
ferent to that you generally weai, or 
anything approaching an evening di ess, 
will be very much out of place. Asa 
general rule, it may be said, both in 
reference to this and all other occasions, 
it is better to be under-dressed lhan 
over-dressed. 

A strict account shoultl be kept of 
ceremonial visits, and notice how soon 
your visits have been returned. An 
opinion may thus be formed as to 
whetlier your frequent visits are, or are 
not, desnablc. Theie are, naturally, 
instances when the circumstances of 
old age or ill-befilth will preclude any 
return of a call; but when this is the 
case, it must not interrupt the discharge 
of the duly. 

In paying visits of condolence, it is 
to be remembered that they should be 
paid within a week after the event 
which occasions them. If the acquaint¬ 
ance, however, is but slight, then im¬ 
mediately after the family has appeared 
at public worship. A lady should send 
in her card, and if her friends be able 
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to receive her, the visitor’s manner and 
conversation should be subdued and in 
harmony with the character of her visit. 
Courtesy would dictate that a mourning- 
card should be used, and that visitors, 
in paying condoling visiti, should be 
dressed in black, either silk or plain- 
coloured apparel. Sympathy with the 
affliction of the family is thus expressed, 
and these attentions are, in such cases, 
pleasing and soothing. 

In all these visits, if your acquaint¬ 
ance or friend be not at home, a card 
should be left. If in a carriage, the 
servant will answer your inquiry and 
receive your card ; if paying your visits 
on foot, give your card to the servant 
in the hall, but leave to go in and rest 
sliould on no account be atdeed. Tlie 
form of words—“ Not at home ”—^may 
])c understood in different senses ; but 
the only courteous wray is to receive 
them as being perfectly true. You 
may imagine that the lady of the house 
li. really at home, and that she would 
m.'xke an exception in your favour, or 
you may think that your acquaintance^ 
is not desired; but, in either case, not 
the slightest word is to escape you 
which would suggest, on your part, such 
an unpression. .1 

In receiving morning calls, the fore¬ 
going ilescription of the etic|uctte to be 
observed in paying them, will be of 
tonsideralde sei vice. It is to be added, 
however, that the oocuixitions of draw¬ 
ing, music, <jr reading should be sus¬ 
pended on the entrance of morning 
visitors. If a lady, however, be en¬ 
gaged with lighc needlework—and none 
other is appropriate in the drawing¬ 
room—it may not be, under some cir-, 
curnstancess, inconsistent with good¬ 
breeding to quietly continue it during 
conversation, particularly if the visit be 
protracted, or the visitors be gentlemen. 

Formerly, the custom was to accom¬ 
pany all visitors quitting the house to 
the door, and there take leave of them; 
but modem society, which has throxm 
off a great deal of this kind of cerfe-^ 
mony, now merely requires that ^he 
lady of the house should rise from Ister 
seat, shake hands, or courtesy, in ac** 
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cordance with the intimacy she has 
with her guests, and ring the bell to 
summon the servant to attend them and 
open the door. In making a first call, 
either upon a newly-married'couple, or 
persons newly arrived m the neighbour¬ 
hood, a lady should leave her husband’s 
card together with her own, at the 
same time stating that the profession 
or business in which he is engaged 
has prevented him from having the 

f leasiire of paying the visit with her. 

t is a custom with many ladies, when 
on the eve of an absence from their 
neighbourhood, to leave or send their 
own and husbands’ cards, with the 
letters P. P. C. in the riglit-haiid comer. 
These letters aie the initials of tne 
French words, Pour pirmlrc congi\ 
meaning, ‘' to take leave. ’’ 

The morning calls [being jiaid or 
received, and the etiquette properly 
attended to, the next great event of ihc 
day, in most establishments, is “The 
Dinnerand wc only piopose here to 
make a few general remarlis on this 
mosf important toiiic, as, under the 
article “Dinner,” the subject has been 
thoroughly considered in Beeton’s 
Dictionary of Cookeiy.” 

In giving or accepting an invitation 
for dinner, the following is the form of 
words generally made use of. They, 
however, can he varied in proportion 
to the intimacy or position of the hosts 
and guests:— 

Mr. and Mrs. A—— present their 

compliments to Mr. and Mis. B-, 

and request the honour (or hope to 
have the pleasure) of their company at 
dinner on Wednesday, the 7th of 
December next. 

A-Street, 

Ncmimber 13//^, 1S70. 

R. S. V. P. 

The lettert in the corner imply, 
R/pomda s'U votts plait; meaning, 
“an attswer ^ill oblige,” The reply, 
accepting th^‘ invitation, is couched in 
the followingjlerms 

Mr. and -present their 

cortipliments [to Mr. and Mrs. A-, 

and wiU do ithemselves the honour of 
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(or will have much pleasuie in) accept¬ 
ing their kind invitation to dinner on 
the 7th of December next. 

B-Square, 

November \%thy 18 JO, 

Cards, or invitations for a dinner¬ 
party, .should be issued a fortnight or 
three weeks (sometimes even a month) 
beforehand, and care should be taken 
by the hostess, in the selection of the 
invited guests, that they should be 
suited to each other. Much also of the 
pleasure of a dinner-party will depend 
on the arrangement of the guests at 
tabic, so as to form a due admixture of 
talkers and listeners, the grave and the 
gay. If an invitation to dinner is ac- 
cepteil, the guests should be punctual, 
and the mistress ready in her drawing¬ 
room to receive them. At some periods 
it has been considered fashionable to 
come late to dinner, but lately nous 
avons chanf;^ tout cda. 

The half-hour before dinner has 
always been considered as the great 
ordeal through wdiich the mistress, in 
giving a dinner-party, will either pass 
with flying colours or lose many of her 
laurels, 'I'hc anxiety to receive her 
guests,—her hope that all xvill be pre¬ 
sent in due time,--her tiusl in the skill 
of lier cook, and the attention of the 
other domestics, all tend to make these 
few minutes a trying time. The mis¬ 
tress, however, must display no kind 
of agitation, but show her tact in sug¬ 
gesting light and cheerful subjects of 
conversation, which will be much aided 
i)y the injjjoduction of any particular 
new book, curiosity of art, or article of 
vcrlu, which may pleasantly engage the 
attention of the company. “ Waiting 
for dinner,” however, is a trying time, 
and there arc few who have not felt— 

“ IIow sad it is to sit and pine. 

The long halj-kour before we dine! 
Upon our watches oft to looky 
Then wonder at the clock and cook, 

And strive to laugh in spite of Fate 1 
But laughter forced soon quits the 
room, 

And leaves it in its former gloom. 
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But lo ! the dinner now appears, 

The object of our hopes and fears, 
The end of all our pain! ” 

In giving an entertainment of this 
kind, the mistress should remember 
that it is her duty to make her guests 
feel happy, comfortable, and quite at 
their ease; and the guests should also 
consider that they have come to the 
house of their hostess lo be happy. 
Thus an opportunity is given to all for 
innocent enjoyment and intellectual 
improvement, when also acquaintances 
may be formed that may prove invalu¬ 
able through life, and information 
gained that will enlarge the mind. 
Many celebrated men and women have 
been great talkers; and, amongst 
others, the genial Sir Walter Scot I, 
who spoke freely lo every one, and a 
favourite remark of whom it was, that 
he never did so without learning some¬ 
thing he didn’t know befoie. 

Dinner being announci'd, the host 
offers his ai'm to, and places on his 
right hand at the dinner-table, the lady 
to whom he desires to pay most respect, 
either on account of her age, position, 
or from her being the greatest stranger 
in the party. It this lady be inarncd, 
and her husband luesenl, the latter 
takes the hostess to her place at taldc, 
and seats himself at her right hand. 
The rest of the company follow m 
couples, as specified by the master and 
mistress of the house, arranging the 
party according to their rank anti other 
circumstances, which may be known to 
the host and hostess. 

It will be found of gra&t assistance to 
the ])lacing of a party at the dinner- 
table, to have the names of the guests 
neatly (and correctly) written on small 
cards, and placed at that part of the 
table where it is desired they should 
sit. With respect to the number of 
guests, it has often been said that a 
private dinner-party should consist of 
not less than the number of the Graces, 
or more than that of the Muses. A 
party of ten or twelve is, perhaps, in a 
general way, sufficient lo enjoy them¬ 
selves and be enjoyed. WHiite kid 
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gloves are W’om by ladies at dinner* 
pai'ties, but should be taken off before 
the business of dining commences. 

The guests being seated at the dinner- 
table, the lady begins^ tjo help the soup, 
which is handed round, commencing 
with the gentlemen on her right and on 
her left, and continuing in the same 
order till all are served. It is generally 
established as a rule, not to ask for 
soup or fish twice, as, in so doing, part 
of the company may be kept waiting 
too long for the second course, when, 
perhaps, a little revenge is taken by 
looking at the awkward consumer of a 
second portion. This rule, however, 
may, undei various circumstances, not 
be consulercil as binding. 

It is not usual, where taking wine is 
cn for a genllemai^to ask a lady 
to lake wine until the fish or soup 
is finished, and then the gentleman 
honoured by sitting on the right of the 
hostess may politely inquire if she will 
do him the honour of taking wine with 
him. I'his will act as a signal to the 
rest of the company, the gentleman ol 
the house most pi oljably requesting the 
same ])leasurc of tlie ladies at his right 
and lelt. At most tables, however, the 
custom or fashion of drinking wine 
in this maiuifi is abolished, and the 
servant fills the glasses of the guests 
with the various wines suited to llie 
course which is in progress. 

When dinner is finished lilie dessert 
is jilaced on the table, accompanied 
with finger-glasses. It is the custom of 
some gentlemen to wet a corner of the 
najikin ; but the hostess, whose be¬ 
haviour will set the tone to all the 
ladies present, will merely wet the tips 
of her lingers, which will .serve ,all the 
purposes required. The French and 
other continentals have a habit of 
gargling the mouth; but it is a custom 
which no English gentlewoman should, 
in the slightest degree, imitate. 

When fruit has been taken, and a 
glass or two of W^ine passed 
time will have arrived when the hostess 
will rise, and thus give the signal for 
the ladies to leave the gentlemen, and 
retire to the drawing-room, The gen- 
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tlemen of the party will rise at the 
bame time, and he who is nearest the 
door will open it for the ladies, all 
remaining courteously standing until 
the last lady has withdrawn. Dr, 
Johnson has a curious paragraph on 
the effects of a dinner on men. “Be¬ 
fore dinner,” he says, “ men meet with 
great inequality of understanding; and 
those who are conscious of their in¬ 
feriority have the modesty not to talk. 
When they have drunk wine, every 
man feels himself happy, and loses 
that modesty, and grows impudent and 
(Vociferous; but he is not improved, he 
is only not sensible of his defects.” 
This is rather severe, but there may be 
truth in it. 

In former times, when the bottle 
circulated freely amongst the guests, it 
was necessary for the ladies to retire 
earlier than they do at present, for the 
gentlemen of the company .soon became 
unfit to conduct themselves with that 
decorum which is essential in the pre¬ 
sence of ladies. Thanks, however, to 
the improvements in modern sonety, 
and the high example shown to the 
nation by its most illustrious jicrsonages, 
temperance is, in these happy day-., a 
striking feature in the character of a 
gentleman. Delicacy of conduct to¬ 
wards the female sex has increased with 
the esteem in which they are now uni¬ 
versally held, and thus the very early 
.withdrawing of the ladies from the 
dining-room is to he deprecated. A 
lull in the conversation will .seasonably 
indicate the moment for the ladies’ 
departure. 

After-dinner invitations may be given; 
by which we wish to he understood, 
invitations for the evening. The lime 
of the arrival of these visitors will vary 
according to tlieir engagements, or 
sometimes will be varied in obedience to 
the caprices of fa.shion. Guests invited 
for the evening are, however, generally 
considered at liberty to arrive whenever 
it will belt suit themselves,—^usually 
between idne and twelve, unless earlier 
hours arti^pedfically named. By this 
arrang^'^*! J ittany fashionable people 
and othelk^ who‘have numerous en- 
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gagements to fulfil, often contrive to 
make their appearance at two or three 
parties in the course of one evening. 

The etiquette of the dinner-party 
table being disposed of, let us now 
cuter slightly into that of an evening 
party or ball. The invitations issued 
and accepted for either of these will 
be written in the same style as those 
already described for a dinner-party. 
They should be sent out at least three 
weeks before the day fixed for the event, 
and should be replied to within a week 
of their receipt. By attending to these 
courtesies, the guests will have time to 
consider their engagements and prepare 
their dresses, and the hostess will, also, 
know what will be the number of her 
party. 

If the entertainment is to be simply 
an evening party, this must be specified 
ou the card or note of invitation. 
Short or verbal invitations, except 
where persons are exceedingly intimate, 
or are very near relations, are very far 
from proper, although, of course, in 
this respect and in many other respects, 
very much alway.s depends on the man¬ 
ner in which the invitation is given. 
True politcnciis, however, should be 
studied even amongst the nearest friends 
and relations; for {he mechanical forms 
of good breeding are of great conse¬ 
quence, and too much familiarity may 
have, for its effect, the destruction of 
fricndsliip. 

As the ladies and gentlemen arrive, 
each should be shown to a loom exclu¬ 
sively provided for their reception; and 
in that set apart for the ladies, attend¬ 
ants should be in waiting to assist in 
unclotking, and helping to arrange the 
hair and toilet of those who require it. 
It will he found convenient, in those 
cases where the number of guests is 
large, to provide numbered tickets, so 
that they can be attached to the cloaks 
and shawls of each lady, a duplicate of 
which should be handed to the guest. 
Coffee is sometimes provided in this, 
or an ante-room, for those who would 
like to iiartake of it. 

As the visitors are announced by the 
servant, it is not necessary for the lady 
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of the house to advance each time to¬ 
wards the door, but merely to rise from 
her seat to receive their courtesies and 
congratulations. If, indeed, the hostess 
wishes to show particular favour to 
some peculiarly honoured ^ests, she 
may introduce them to others, whose 
acquaintance she may imagine will be 
especially suitable and agreeable. It 
is very often the practice of the master 
of the house to introduce one gentle¬ 
man to another, but occasionally the 
lady performs this office ; when it will, 
of course, be polite for the persons thus 
introduce, to take their scats together 
for the time being. 

The custom of non-introduction is 
very much in vogue in many houses, 
and guests are thus left to discover for 
themselves the position and qualities of 
the people around them. The servant, 
indeed, calls out the names of all tlie 
visitors as they arrive, but, in many in¬ 
stances, mispronounces them; so that 
it will not be well to follow this infor¬ 
mation, as if it were an unerring guide. 
In our opinion, it is a cheerless and 
depressing custom, although, in thus 
speaking, we do not allude to the large 
assemblies of the aristocracy, but to the 
smaller parties of the middle classes. 

A sepamte room or convenient buffet 
should be appropriated for refresh¬ 
ments, and to which the dancers may 
retire; and cakes and biscuits, with 
wine, negus, lemonade, and ices, handed 
round. A supper is also mostly pro¬ 
vided at the private parties of the 
middle classes; and this requires, on 
the part of the hostess, a great deal of 
attention and supervision. It usually 
takes place between the first and .second 
parts of the programme of the dances, 
of which there should be several prettily 
written or printed copies distributed 
about the ball-room. 

Jn private parties^ a lady is not to 
refuse the invitation of a gentleman to 
dance, unless she be previously engaged. 
The hostess must be supposed to luve 
asked to her house only those persons 
whom she knows to be perfectly re¬ 
spectable and of unblemished character, 
as well as pretty equal in position; and 
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thus, to decline the offer of any gentle¬ 
man present, would be a tacit reflection 
on the master and mistress of the house. 
It may be mentioned here, more es-' 
pecially for the young who will read 
this book, that introductions at balls 
or evening parties cease with the oc¬ 
casion that calls them forth, no intro¬ 
duction, at these times, giving a gentle¬ 
man a right to address a lady after- 
w.ird5. She is consequently free, next 
morning, to pass her partner at a ball 
of the previous evening without tlie 
slightest recognition, 

'J'he ball is generally opened, that ii, ^ 
the first place in the first quadrille is 
occupied, by the lady of the house. 
When anything prevents this, the host 
will usually lead off the dance with the 
lady who is either the highest in rank 
or the greatest stranger. It will be 
well for the hostess, even if she be very 
pirtial to the amusement, and a grace- 
mi dancer, not to participate in it to 
any great extent, lest her lady guests 
should have occasion to complain of 
her monopoly of the gentlemen, and^ 
other cau.scs of ^etglect. A few dances 
will suffice to show her interest in the 
entertainment, without unduly trench¬ 
ing on the attention due to her guests. 
In all its parts a ball should be per¬ 
fect,— 

“The music, and the banquet, and the 
wine; 

The garland.s, the rose-odours, and 
the flowers.” 

The hostess or host, during the pro¬ 
gress of a ball, will courteously acco.st 
and chat with their friends, and take 
care that the ladies are funn&hed with 
seats, and that those who wish to dance 
are piovided with partners. A gentle 
hint from the hostess, conveyed in a 
quiet ladylike inann'er, that certain 
ladies have remained unengaged during 
several dances, is sure not to be neg¬ 
lected by any gentleman. Thus will 
be studied the comfort and enjoym^t 
of the guests, and no latly, in leaving 
the house, will be able to fed the 
chagrin and disappointment of not 
having l)een invited to “stand up” in 
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a dance during the whole of the 
evening. 

When any of the carriages of the 
guests are announced, or the time for 
their departure arrived, they should 
make a slight intimation to the hostess, 
without, however, exciting any obser¬ 
vation, that they are about to depart. 
If this cannot be done, however, with¬ 
out creating too much bustle, it will be 
better for the visitors to retire quietly 
without taking their leave. Inuring the 
course of the week, the hostess will 
exi)ect to receive from every guest a 
call, where it is possible, or cards 
expressing the gratilication experienced 
from her entertainment. This attention 
is due to every lady for the pains and 
trouble .she has been at, and tends to 
promote social, kindly feelings. 

Having thus discoursed of parties of 
pleasure, it will be an interesting change 
to return to the more domestic business 
of the house, although all the details 
we have been giving of dinner-parties, 
balls, and the like, appertain to the 
department of the mistress. Without 
a knowledge of the et!u[uette to be ob¬ 
served on these occasions, a mistress 
would be unable to enjoy and appre¬ 
ciate those friendly pleasant meetings 
which give, as it were, a fdlip to life, 
and make the quiet happy home of an 
English gentlewoman appear the more 
delightful and enjoyable. All thai is 
necessary to be known respecting the 
dishes and appearance of the break¬ 
fast, dinner, tea, and supper tables, is 
fully set lorth in Beelon’s “Dictionary 
of Cookery,” 

A family dinner at home, compared 
with either giving or going to a dinner¬ 
party, is, of course, of much more 
frequent occurrence, and many will say, 
of much greater importance. Both, 
however, have to be considered with a 
view to their nicety and enjoyment, and 
the latter more particularly with refer¬ 
ence to economy. 1'hese points have 
been especially noted in the “ Diction- 
aiy of Cookery.” Here we will only 
say, that for l^oth mistress and servants, 
as well in laive as ^mall households, it 
will be fouiiid by far the better plan 
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to cook and serve the dinner, .and to 
lay the tablecloth and the sideboard, 
with the Same cleanliness, neatness, 
and scrupulous exactness, whether it be 
for the mistress herself alone, a stnall 
family, or for “company,” If this 
rule be strictly adhered to, all will find 
themselves increase in managing skill; 
whilst a knowledge of their daily 
duties will become wmiliar, and enable 
them to meet difficult occasions with 
ease, and overcome any amount of 
obstacles. 

Of the manner of passing evenings 
at home, there is none pleasanter than 
in such recreative enjoyments a.s those 
which relax the mind from its severer 
duties, whilst they stimulate it with a 
gentle delight. Where there are young 
people forming a part of the evening 
circle, interesting and agreeable pastime 
should especially be promoted. It is of 
incalculable benefit to them that their 
homes should possess all the attractions 
of liealthful amusement, comfort, and 
happiness ; for if they do not find 
pleasuie there, they will seek it else¬ 
where, It ought, therefore, to enter 
into the domestic policy of every 
parent, to make her children feel that 
home is the happiest place in the world; 
that to imbue them with this delicious 
home-feeling is one of the choicest gifts 
a parent can bestow. 

Light or fancy needlework often 
forms a portion of the evening’s re¬ 
creation for the ladies of the house¬ 
hold, and this may be varied by an 
occasional game at chess or back¬ 
gammon. It has often been remarked, 
too, that nothing is more delightful to 
the feminine members of a family than 
the reading aloud of .some good standard 
work or amusing publication. A 
knowledge of polite literature may be 
thus obtained by the whole family, 
especially if the reader is able and 
W'illing to explain the more difficult 
passages of the book, and expatiate on 
the wisdom and beauties it may con¬ 
tain, This plan, in a great measure, 
realizes the advice of Lord Bacon, who 
says, “Read not to contradict arid 
refute, nor to believe and take for 
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panted, nor to find talk and discourse, 
but to weigh and consider.” 

In retiring for the night, it is well to 
remember that early rising is almost 
impossible, if late going to bed be the 
order, or rather disorder, of the house. 
The younger members of a family 
should go early and at regular h( urs 
to their beds, and the domestics as 
soon as possible after a reasonably 
appointed hour. Either the master or 
the mistress of a house should, after all 
have gone to their separate rooms, 
.see that all is right with respect to 
the lights and fires below; and no 
servants should, on any account, be 
allowed to remain up after the heads 
of the house have retired. 

Having thus gone from early rising 
to early retiring, there remain only 
now to be considered a few special 
positions respecting which the mistress 
of the house will be glad to receive 
some specific information. 

When a mistress takes a house in a 
new locality, it will be etiquette for 
her to wait until the older inhabitanUs 
of the neighbourhood call upon her; 
thus evincing a desire, on their jiart, 
to become acquainted with the new 
comer. It may be, that the mistress 
will desire an intimate acquaintance 
with but few of her neighbour; but 
it is to be .specially borne in mind that 
all visits, whether of ceremony, friend¬ 
ship, or condolence, should be punc¬ 
tiliously returned. 

You may perhaps have been favoured 
with letters of introduction from some 
of your friends, to persi^ns living in 
the neighbourhood to which you have 
just come. In this case inclose the 
letter of introduction in an envelope 
with your card. Then, if the person, 
to wfiom it is addressed, calls in the 
course of a few days, the visit should 
be retunietl by you within the week, 
if possible. Any breach of etiquette, 
in this respect, will not readily be 
excused. 

In the event of your being invited to 
dinner un^ier the above circumstances, 
nothing but necessity should prevent 
you from accepting the invitation. If, 
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however, there is some di.stiiict reason 
why you cannot accept, let it be stated 
frankly and plainly, for politeness and 
truthfulness should be ever allied. An 
opportunity should also be taken to 
call in the course of a day or two, in 
order to politely expre.ss your regret 
and disappointment at not having been 
able to avail yourself of their kindness. 

In giving a letter of introduction, it 
should always be handed to your friend 
unsealed,. Courtesy dictates this, as 
the person whom you are introducing 
Avould, perhaps, wish to know in what 
manner he or she was spoken of. 
Should you receive a letter from a friend, 
introducing to you any person known 
to and esteemed by the writer, the 
letter should be immediafely acknow¬ 
ledged, and your willingness expressed 
to do all in your power to carry out his 
or her wishes. 

Such arc the onerous duties which 
enter into the position of the mistress 
of a house, and such are, happily, with 
a slight but continued attention, of by 
no means difficult performance. She 
ought always td remember that she is 
the first and the last, the Alpha and 
the Omega in the government of her 
establishment; and that it is by her 
conduct that its whole internal policy 
is regulated. She is, therefore, a 
person of far more importance in a 
community than she usually thinks 
she i.s. On lier pattern her daughters 
model tlieinselves; by her coimsels 
they arc directed ; through her virtues 
all aie honoured J—“her children rise 
up and call her blessed; her husband, 
also, and he praiseth her.” Therefore, 
let each mistress always remember her 
responsible position, never approving 
a mean action, nor speaking an un¬ 
refined word. I..et her conduct be 
such that her inferiors may respect 
her, and such as an honourable and 
right-minded man may look for in his 
wife and the mother of his chiMren. 
Let her think of the many compliments 
and the sincere liomage that have been 
paid to her sex by the greatest philo¬ 
sophers and writers, both ip ancient 
and modern times, L«t Her not forget 
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that she has to show herself worthy 
of Campbell’s compliment when he 
said,— 

“The world was sad ! the garden was 
a wild! 

And man the hennit sigh’d, till 
'loonian smiled.” 

Let her prove herself, then, the happy 
companion of man, and able to take 
unto herself the j)raises of the pious 
prelate, Jeremy Taylor, who says,— 
“A good wife is Heaven’s last best 
gift to man,—his angel and minister 
of graces innumerable,—his gem of 
many virtues,—his casket of jewels. 
Her voice is sweet music—her smiles 
his brightest day; her kiss, the 
guardian of his innocence; her arms, 
the pale of his safety, the balm of his 
health, the balsam of his life ; her in¬ 
dustry, his surest wealth ; her economy, 
his safest steward; her lii)s, his faith¬ 
ful counsellors; her bosom, the softest 
pillow of his cares; and her prayers, 
the ablest advocates of Heaven’s bless¬ 
ings on his head.” 

Cherishing, then, in her breast the 
respected utterances of the good and 
the great, let the mistress of every 
house rise to the responsibility of its 
management; so that, in doing her 
duty to all around her, she may receive 
the genuine reward of respect, love, 
and affection! 

HITES IN CHEESE. 

These are at all times better avoided 
than destroyed, for when they have 
become very numerous they do a great 
deal of damage in a short time. To 
avoid mites the best plan seems to be 
to leave the cheese exposed to the air, 
and to brush it occasionally; some 
prefer W'rapping the cheese in a buttered 
paper, but the former plan, we think, 
IS the best. When mites have become 
very numerous, they may be killed by 
suspending the cheese by a piece of 
wire or string, and dipping it for a 
mnment iiito a pail ot boiling water. 
The boUii^g water will kill all the 
mites, and »do ito harm to the cheese 
imlesi it is left }n it too leng. 
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HONTHLY NUESB. 

The choice of a monthly nurse is of 
the utmost importance; and in the 
case of a young mother with her first 
child, it would be well for her to seek 
advice and counsel from her more ex¬ 
perienced relatives in this matter. In 
the first place, the engaging a monthly 
nurse in good lime is of the utmost im¬ 
portance, as, if she be competent and 
clever, her services will be sought 
months beforehand ~, a good nurse 
having seldom much of her time dis- 
engaged. There are some qualifica¬ 
tions which it is evident the nurse 
should possess : she should be scnipu- 
lously clean and tidy in her person; 
honest, sober, and noi.seless in her 
movements; should possess a natural 
love for children, and have a strong 
nerve in case of .emergencies. Snuff¬ 
taking and spirit-drinking must not be 
included in her habits; but these are 
happily much less frequent than they 
w'ere in former days. 

Receiving, as she often will, instruc¬ 
tions from the doctor, she should bear 
these in mind, and carefully carry them 
out. In those instances where she docs 
not feel herself sufficiently informed, 
she should ask advice from the medical 
man, and not take upon herself to 
administer medicines, &c., without his 
knowledge. 

A monthly nurse should be between ■ 
thirty and fifty years of age, sufficiently 
old to have had a little experience, and 
yet not too old or infirm to be able tb 
perform various duties requiring strength 
and bodily vigour. She should be able 
to wake the moment she is called, at 
any hour of the night, that the mother 
or child may have their wants imme¬ 
diately attended to. Good temper, 
unitea to a kind and gentle disposition, 
is indispensable; and although the 
nurse will frequently have much to 
endure from the whims and caprices of 
the invalid, she should make allow'- 
ances for these, and commiind her 
temper, at the same time exertiA|[ hef 
authority when it is necessary. 

What the nurse has to do in the way 
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of cleaning and dusting the lady’s room, 
depends entirely on the establishment 
that is kept. Where theie are j)lenty 
of servants, lire nurse, of course, lias 
nothing whatever to do but attend on 
her patient, and ring the bell for any¬ 
thing she may require. Where the 
nuinber of domestics is limited, she 
should not mind keeping her room in 
order; that is to say, sweeping and 
dusting it every morning. If fires be 
necessary, the housemaid should always 
clean the grate, and do all that is wanted 
in that way, as this, being rather dirty 
work, would soil the nurse’s dress, and 
unfit her to approach tl>e bed, or take 
the infant without soiling its clothes. 
In small establishments, too, the nuise 
should herself fetch things she may 
require, and not ring every time she 
wants anylliing; and she must, of 
course, not leave her invalid unless she 
sees evevytliing is comfortable, and then 
only for a few minutes. When down¬ 
stairs, and in company with the other 
servants, the nurse should not repeat 
wdiat she may have heard iu her lady’s 
room, as much mischief may lie done 
by a gossiping nurse. As in most 
houses the monthly nurse is usually 
sent for a few days before her services 
may be required, she should see that 
all is in readiness ; that there he no 
bustle and hurry at the time the con¬ 
finement takes place. She should keep 
two pairs of sheets thoroughly aired, 
as well as night-dresses, fiamiels, &c. 
All the things which will be required 
to dress the baby the first time should 
be laid in the basket in readiness, in 
the order in which they are to lie put 
on; as well as scissors, thread, a few 
pieces of soft linen rag, and two or 
three flannel squares. If a berceau- 
nette is to be used immediately, the 
nurse should ascertain that the mat¬ 
tresses, pillow, &c. are all well aired; 
and if not already done before she 
arrives, she should assist in covering 
and trimming it, ready for the little 
occupant. A monthly nurse should be 
handy at her needle, as, if she is in the 
house some time liefore the baby is 
bom, she will requirt: some work of 
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this sort to occupy her time. She 
should also understand the making up 
of little caps, although we can scarcely 
say this is one of the nurse’s duties. 
As most children wear no caps, except 
out of doors, her powers in this way 
will not be much ta.xed. 

A nurse should endeavour to make 
her room as cheerful as possible, and 
always keep it clean and tidy. She 
should empty the chamber utensils as 
soon as used, and on no account put 
things under the bed. Soiled baby’s 
na]ikins should be rolled up and put 
into a pan, when they should be washed 
out every morning, and hung out to 
dry ; they are then in a fit state to send 
* to the laundress; and should, on .no 
account, be left dirty, bift done every 
morning in this way. The bedroom 
should be kept rather dark, particularly 
for the first week or ten days; of a 
regular temperature, and as free as pos¬ 
sible from draughts, at the same time 
well ventilated and free from unpleasant 
smells. 

The infant during the month must 
not be exposed to strong light, or much 
air; and in carrying it about the pas¬ 
sages, stairs,' &c., the nurse should 
always have its head-flannel on, to 
protect the eyes and cars from the 
currents of air. For the management 
of children, we must refer our readers 
to the article “ Infants ; ” and we need 
only say, in conclusion, that a good 
nurse should understand the symptoms 
of various ills incident to this period, 
as, iu all ca.ses, prevention is better 
than cure. As young mothers with 
their first baby are very often much 
troubled at first with their breasts, the 
nurse should understand the ak of 
emptying them by suction, or some 
other contrivance. If the breasts are 
kept well drawn, there will be but 
little danger of inflammation; and as 
the infant at first cannot take all that 
is necessary, something must be done 
to keep the inflammation down. This 
is one of the greatest difficulties a nurse 
has to contend witli, and we can only 
advise her to be very persevering, to 
rub the breasts well, and to let the 
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infant suck as soon and as often as 
possible, until they get in proper 
order. 

MOTHS, A PLEASANT PEB- 
POMB AND PREVENTIVE 
AGAINST. 

Take of cloves, caraway-sccils, nut¬ 
meg, mace, cinnamon, and lonqnin 
beans, of each 1 oz. ; tlicn .adcl as 
much Florentine on is-root as will equal 
the other ingredients pul together; 
grind the whole well to powder, and 
then put it in little bags among your 
clothes, &c. 

Almost anything aromatic will keep 
off moths. The common bog-myrtle, 
which grow's so freely in sw-ainjiy places, 
is an excellent antidote. 

Another .—A piece of linen, mois¬ 
tened with turpentine and put into the 
wardrobe or drawers for a .single day, 
two or three limes a year, is also a 
sufficient preservative against moths. 

I 

MOTHS, BEETLES, &c,. TO 
KEEP PROM CLOTHES. 

Put a piece of camphor into a linen 
bag, or some aromatic herbs, in the 
drawers, among Imen or woollen 
clothes, and neither moth nor worm 
will come near them, 

MOTHS, TO PREVENT THE 
DAMAGE OP. 

Furs, flannels, and woollen goods, 
when laid by for any time, are very 
liable to injury from moths. Most 
persons may have noticed at times 
in their houses a small, light brown- 
coloured moth, and another with black 
and white wings ; both these are very 
dangerous inmates. Whenever they are 
seen they should be destroyed. Hut 
no articloi of fur, flannel, and woollen 
fabric should be left long wdthout being 
taken out and shaken or brushed. They 
should also always be well aired before 
they are imt away. If a few bitter 
apples, nmich can be bought at the 
chemists, |are enclosed in muslin bags, 
and put into the drayrers or closets, 
no moth tyill evet come near them. 
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MOTTLED SOAP. 

This soap is made with refuse kitchen 
stuff, boiled with weak alkaline lye 
(soap lye) rendered caustic by quick¬ 
lime, and to which common salt is 
afterwards added. I'he mottled appear¬ 
ance is given by watering the nearly 
finished soap with a strong lye of crude 
soda by means of a watering-can with 
a rose spout. 

MOULTING. 

This, Ihougli it cannot be called a 
disease in poultry, is a time of danger 
and anxiety. , Moulting occurs at dif¬ 
ferent periods, and is most dangerous 
for young chickens, pailicularly those 
U’hich, being hatched late, do not begin 
to moult before the cold weather has 
set in. 'J'he summer moult of birds 
hatched in early spring, which occurs 
in July, is, for the most part, very 
gradual, a few feathers falling off at a 
time, and being rapidly renewed till 
the whole jdumage is changed. In the 
autumnal moult, on tlie contrary, mere 
feathers fall oft* at one time, and they 
are not so rapidly renewed. I'he fowl, 
therefore, is more exposed to the changes 
of the weather. Always, at the time 
of moulting, supply an abundance of 
good nourishing food, and keep the 
whole poultry-yard as warm and dry 
as possible. A small amount of decoc¬ 
tion of Peruvian bark may be added 
to the w^atcr with great benefit, and 
care should be taken that there is a 
good supply of really clean water. It 
is a known fact that fowds moult later 
and later every year after the third 
year. It is therefore sometimes as late 
as January before tlie older fowls are 
in full feather, and as the weather is 
then cold, they are not in a condition 
to lay till March or April. The 
moulting period lasts generally, accord¬ 
ing to the season of the year, from five 
weeks to two or tliree months. 

MUDDY WATER, TO PURIFY. 

Make a bag of linen two or three 
inches long, and in it put some well- 
burnt charcoal, finely pqwdered, Hang 
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this in the vessel which contains im¬ 
pure water. If the water, after a short 
time, do not clear, nor the offensive 
smell pass off, add another bag or two 
of the same Size. Iii this way, the 
quantity of charcoal necessary for the 
vessel can be ascertained, and a bag 
made large enough to hold it. This is 
a cheap and easy mode of cleansing 
water, and may be used with advantage 
ill the absence of a proper filtering- 
machine. 

MULLED OLAEET OR PORT. 

To every bottle of claret, or port, 
.allo>v 4 <)z. of loaf sugar, 2 cloves, and 
the eighth-part of a grated nutmeg. 
Place the wine and these ingredients 
over a gentle fire: remove when almost 
lioiluig. 

MULLED WINE. 

Ingredients: i pint of port wine, or 
any wine preferred, i gill of water, 

oz. of spice, equal quantities of cin¬ 
namon, cloves, and ginger slightly 
bruised, 3 oz. of powdered loaf sugai.— 
Mode: Boil the spice in the water with 
the sugar until it forms a thick syntp, 
care being taken that it docs not burn. 
Pour into the saucepan, or pipkin, the 
wine, and stir all together gently until 
it is on the point of boiling. Serve it 
quite hot. A very thin shaving of 
orange m^ be added to improve the 
flavour. This recipe is very good for 
claret, burgundy, and, indeed, almost 
any wine. Home-made raisin, ginger, 
and orange wines may be so mulled, 
and will be found excellent. The spiced 
wine, while quite hot, may lie stirred 
upon the yolV of three or four fresh 
eggs, well beaten. 

MURIATIC ACID, SPIRIT OP 
SALT, —a thin yellow fluid, 
emitting dense white fumes on 
exposure to the aif. 

This is not often taken as a poison. 
The symptom.s and treatment are 
much the same as those of nitric acid. 
N.B.—In no case of iioisoning by thb 
add diould emetics ever be given. 


Mustard Poultice. 


MUSTARD, READY MADE, 
FOR KEEPING. 

Ingredients: i pint of horseradish 
vinegar, oz. of salt, mustard.— 
Mode: Add the salt to the vinegar, and 
mix in, till perfectly smooth, ns much 
mustard as will make a thick paste. 
Keep it well corked in a wide- 
mouthed bottle for use. 

MUSTARD, TO MAKE. 

Mustard should always be made in 
small quantities, fresh as required. It 
soon spoils by keejung. Put the qu.in- 
tity required into a teaciq), and stir in 
boiling water till it is of the proper 
consistence, and perfectly smooth. It 
should never be made in \he mustard- 
pot in which it is to be brought to 
table, The French mix mustard with 
vinegar, instead of water, and some 
persons add salt; but good Durham 
mustard is best maile }i]ain. Milk, 
•with the addition, of a little cream, if 
used instead of i>aler, is said to take 
away all bittenns-is, and to impart great 
softness to mustaixji. 

MUSTARD POULTICE. 

This most useful application is made 
in a variety of ways. The simplest, 
the cleanest, and most efficacious for 
ordinary purposes, we believe to be the 
following:—Take a piece of soft flan¬ 
nel, dip it in boiling water, wiing it 
out immediately, and sprinkle one side 
of it with fresh flour of mustard. The 
flannel should, while being sprinkled, 
be laid upon a hot plate, that no warmth 
may be lost. Another way of making 
a mustard poultice is by spreading a 
large tablesiwonful of mustard made in 
the ordinary way, as if for table, on a 
iece of soft linen, and warming it 
cfore the fire when it is to be applied. 
A third, and better plan, if warmth be 
needed, is to make a common bread 
poultice and stir into it a lablespoonful 
of mustard, either fresh or mixed. It 
is frequently desirable, with poultices 
made on either of the last two plans, to 
place a piece of fine muslin or gauze 
between the poultice and the skin. 
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Another Recipe .—equal parts of 
dry mustard and linseed-meal in warm 
vinegar. When the poultice is wanted 
weak» waim water may be used for the 
vinegar; and when it is required very 
strong, mustard alone, without any 
linseed-meal, is to be mixed with warm 
vinegar. 

MUSTAED WHEY. 

lloil 4 pint of new milk, and add lo 
it a tablespoonful of made muslaid, 
which will turn it into whey. I ,cavc 
it to settle, strain off the whey, which, 
when drunk, will give a glowing warmth 
lo the whole frame. The occasional 
use of this whey is of service in nervous 
alTcctions. 

NAILS. 

Good nails are a great ornatnent; 
but it is a matter of no small tumble 
lo keep the nails in a good condition, 
'rins can certainly never be done by 
biting, for, of all JrabUs, biting the 
nails is one of the me'st disgusting and 
most detrimental lo the appearance of 
the hands. If this hf'bit be suffered to 
survive the early years of life, it is 
almost next to impossible to get rid of 
it. In youth it can easily be broken 
by keeping the hands in flannel bags, 
or touching lightly the nails with bitter 
aloes. Careful washing and cutting 
are the only means by which the nads 
can be preserved clean and well-shaped. 
The hands should always be soaked in 
warm water before the nails are cut. 
This softens them, and renders the 
operation much more ea.sy. The skin 
of the finger also should not be allowed 
to encroach upon the lower part of the 
nails : after every washing it should be 
gently pressed back with the towel 
with which the hands are being dried. 
Attention to this point will not merely 
secure the good shape of the nails, but 
put a stc^ to those very disagreeable 
accompaniments known as hang-nails. 
With somte persons the nails grow 
much more rapidly than with others, 
but under no circumstances should they 
be suffen^ to go longer than one week 
withoitt Cutting. When the nails are 
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hard and sluggish, and do not make 
that proper growth W'hich will enable 
them, by constant cutting, to be kept 
well-shaped, the following ointment 
may be used with advantage .'--Take 
the yolk of a hard egg and 2 oz, of 
line white wax, and incorporate them 
together in a small pot over the fire ; 
then add as much sweet oil of almonds 
as will reduce the mixture to the con¬ 
sistence of an ointment, w'hich can be 
kejit in a box for use. When needed, 
anoint the nails with this ointmert on 
a caincl-hair bnash every night at bed¬ 
time, and sleep in gloves : continue the 
application for three weeks cr a month. 
When the nails begin to grow rapidly, 
cut them moderately, and liring them 
gradually into shape; at the same time 
]my attention to the skin at the lower 
part of the nails. One month’s appli¬ 
cation of this ointment, with proper 
cutting, will bring nails thoroughly 
neglected into as good a condition as 
can he requiied. 

NAILS, TO WHITEN (Dr. Scott’s 
wash). 

Diluted sulphuric acid, 2 drachms; 
tincture of myrrh, 1 drachm; spring 
W'aler, 4 oz. Mix. First cleanse the 
nails with white soap, and then dip the 
fingers into the wash. 

NEGUS. 

To every half-pint of wine put an equal 
quantity of boiling water, the strained 
juice of half a lemon, oz. of loaf 
sugar, and the eighth part of a nutmeg 
grated. Rub the sugar on the rind of 
the lemon. Mix. May be taken either 
hot or cold. 

NERVOUS TINOTUBB. 

Take 34 oz. of camphor julep ; 34 
oz. of peppermint-water; 3 drachms of 
spirits of ammonia; 3 drachms of 
syrup of saffron ; i drachm of tincture 
of camphor, well mixed. Three table¬ 
spoonfuls to be taken when required. 

NERVOUSNESS, A GOOD HSJXr 
TUBE IN CASES OS*. 

The occasional use of the fidllowing 
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mixture has often proved of great bene¬ 
fit to nervous patients: two or three 
tablespoonfuls three times a day may 
be taken.— Ingredients: i drachm of 
extract of bark, 6 oz. of camphor 
julep, 3 drachms of volatile tincture of 
valerian, 4 oz. of tincture of colum bo.— 
Mode: Mix all these ingredients well 
together, and keep them in a well- 
corked bottle for use. 

WIGHT-CAP (an Americam Drink). 

Ingredients: ^ pint of strong ale, a 
wineglass of brandy, 2 or 3 cloves, or 
2 or 3 drops of essence of cloves, 3 or 
4 lumps of sugar.— Mode: Mix alto¬ 
gether in a tin jug, set it over the tire, 
and when quite hot, pour it into a 
tumbler and drink it. Be careful not 
to break thq glass. Warm it first over 
the liquor, and set it on something 
while pouring. 

NOBPOLK PUNCH (excellent 
for keeping). 

Ingredients: i gallon of French 
brandy, 6 oranges, 6 lemons, 4 lb, of 
powdered white sugar, i gallon of 
water, i jiint of new milk.— Mode: 
Pare the rinds of the oranges and lemons 
as thinly as possible, and pour over 
them the brandy. Let them infuse for 
twelve hours ; then have ready i 
gallon of water that has been boded, 
and dissolve the sugar in it, adding the 
clear juice of the oranges and lemons 
when this has been done. Mix all to¬ 
gether and strain off the liquid into a 
dean sweet cask or stone bottle. Stir 
in the milk, and bung down closely the 
cask or bottle; let it stand in a dry, 
wann cellar for six or seven weeks, then 
draw it off into ordinary wine-bottles. 
If proper care be taken in bottling and 
corking, this punch will keep for many 
wars, and become mellowed by age. 
To make this punch in, it is best to use 
a small cask or stone bottle that has 
had spirits in it; and for bottling, clean 
empty brandy-bottles drained but un¬ 
washed. 

irOBTH-WILTSHIBE CHEESE. 
TO BIPEN. . 

Select a good cheese; cut off the top 
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rind quite flat, about ^ inch thick. Take 
out, with a .scoop, a small cone from the 
centre of the cheese, and pour into it 
some sherry, Scotch or Burton ale. As 
.soon as the ale is absorbed, repeat the 
process, taking care that the top is 
carefully put on. The cheese should be 
enveloped in sheet lead, and kept in a 
damj) place. Thus treated, it will lie 
quite ripe in about three weeks. 

NOTICE TO QUIT. 

In the case of leasing for a term, no 
notice is nccessaiy; the tenant quits, 
as a matter of course, at its termination; 
or if, by tacit consent, he remains 
paying rent as heretofore, he becomes 
a tenant at sufferance, or /rom year to 
year. Half a year’s notice now be¬ 
comes necessary, as we have already 
seen, to terminate the tenancy, except 
a special arrangement be made to Uie 
contrary. F.ither of these notices may 
be given verbally, if it can be proved 
that the notice wrt definite, and given 
at the right time ; but it is more ad¬ 
visable to give if in writing. Form of 
notice is quite immaterial, provided it 
is definite and clear in its purport. If 
there be any doubt as to the time at 
which the tenancy commenced, and it 
be necessary for the notice to expire at 
a time corresponding to the commence¬ 
ment of the tenancy, the notice should 
lie given by a landlord for the tenant 
to quit on the day on which It is sup¬ 
posed the tenancy will terminate, or on 
such other day as the current year, or 
other period of the tenancy may expire, 
next after six months, three months, 
or other period, as the case may be, 
from the service of the notice. 

Tenancy for ]e.s.s than a year may be 
terminated according to the taking. 
Thus, when taken for three mdntti, 
and so on from three months to three 
months, a three months’ notice is re¬ 
quired ; when monthly, and .so on from 
month to month, a month’s notice; 
and when weekly, a week’s notice. 
When taken for a definite time, as a 
month, a week, or a quarter, no notice 
is necessary on either side. If ptC' 
mises are taken by the year, with a 
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provision for giving three months’ 
notice, such notice must expire at the 
same time of the year at which the 
tenancy commenced, unless it be stated 
that tlie notice may expire on either of 
the usual days appointed for payment 
of the rent. ‘ 

NOTJBISHINGl DBINK FOB 
CONSUMPTIVE PATIENTS. 

Ingn'dicnis : i oz. of eringo-root, 

I 02. of pearl-barley, i oz. of sago, i oz. 
of rice, 3 pints of water.— Mode: Put 
these ingredients into the water, aiul 
boil till it is reduced to one-half; strain 
off the liquid, and put i tablespoonful 
of it into a coffee-cup of boiling milk, 
with a little siig.ir if desired. The 
liquid, if bottled, will keci) for some 
few day.s. This drink is not only veiy 
nourishing, but emollient and soothing 
to the throat and che.st. 

NOUBISHING DBINKS. 

Make a strong jelb; of the best Rus¬ 
sian isinglass, and dissolve a teaspoonful 
or more of this in any \'’arm drinks that 
may be taken by the patient. A cup of 
tea or coffee may, in this way, be made 
to impart nourishment, and the presence 
of the isinglass will scarcely be detectc<l. 
The isinglass may also be dissolved 
and put into a glass of beer or a glass 
of wine. 

NOYEAU. 

The best noyeau is of foreign make : 
it comes from the West Indies. A 
good substitute, however, and very 
much cheaper, may be made by the 
following recipe. Jvgicdients: i gallon 
of white brandy or English gin, lb. 
of apricot kernels, i pint of orange- 
flower water, li lb. of white sugar, 2 oz. 
of bitter almonds, i oz. of sweet al¬ 
monds.'— Mode: Blanch the almonds, 
put them with the kernels into a stone 
bottle, and the sugar also^ pour the 
brandy or gin upon them ; shake the 
bottle «laily for a week, then add the 
orange,‘flower water. Leave it another 
week, then strain all through a jelly- 
bag, oj filter through paper, and bottle 
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off for use. The quantity of apricot 
kenicls may be increased, and the 
almonds omitted, as they are much the 
best ; but if apricot kernels cannot be 
had, then the c^uantity of almonds may 
be increased. 

NUBSEMAIDS, UPPEB AND 

UNDEB. 

The nursery is of great importance 
in cvciy family, and in families of dis¬ 
tinction, where there are several young 
children, it is an establishment kept 
ap.irt from the rest of the family, under 
the chaige of an upper nurse, assistc*d 
by iiiidei nurscry-raaids proportioned to 
the work to be done. The responsible 
duties of upper nursemaid commence 
with the weaning of the child : it must 
now beseparated from themother or wet- 
nurse, at least for a time, and the cares 
of the nursemaid, which have hitherto 
been only oicasionally put in requisi¬ 
tion, are now to be entirely devoted to 
the infant. Slie washes, dresses, and 
feeds it; w.alks out with it, and regu¬ 
lates all its little wants ; and, even at 
this early age, many good qualities 
are rcijuired to do so in a satisfactory 
manner. I’atiencc and good temper are 
indis])ensable qualitie.s; truthmlness, 
purity of manners, minute cleanliness, 
and docility and obedience, almost 
equally so. She ought also to be 
acquainted with the art of ironing and 
trimming little caps, and be handy 
with her needle. 

There is considerable art in carrying 
an infant comfortably for itself and for 
the nursemaid. If she carry it always 
seated upright on her arm, and presses 
it too closely against her chest, the 
stomach of the child is apt to get com¬ 
pressed and the back fatigued. For 
her own comfort, a good nurse will 
fraquently vary this position, bychanging 
from one arm to the other, and some¬ 
times by laying it across both, raising 
the head a little. When teaching it to 
walk, and guiding it by the hand, she 
should change the hand from time to 
time, so as to avoid raising one shoulder 
higher than the other. This is the 
1 only way in which a child should be 
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taught to walk; leading-strings and 
other foolish inventions which force an 
infant to make efforts, with its shoulders 
and head fonvard, before it knows how 
to use its limbs, will only render it 
feeble, and retard its progress. 

Most children have some bad habit, 
of which they must be broken ; but 
this is never accomplished by harsh¬ 
ness without developing worse evils; 
kindness, perseverance, and patience 
in the nurse, are here of the utmost 
importance. When finger-sucking is 
one of these habits, the fingers are some¬ 
times rubbed with bitter aloes, or some 
equally disagreeable substance. Others 
have dirty habits, which are only to 
be changed by patience, perseverance, 
and, above all, by regularity in the 
nurse. She should never be pcmiitted 
to inflict punishment on tliese occa¬ 
sions, or, indeed, on any occasion. 
But, if punishment is to be avoided, it 
is still more necessary that all kinds of 
indulgences and flattery be equally for¬ 
bidden. Yielding to all the whims of 
a child,—picking up its toys u'hen 
thrown away in mere wantonness, 
would be intolerable. A child should 
never be led to think others inferior to 
itself, to beat a dog, or even the stone 
against which it falls, as some children 
are taught to do by silly nurses. Neither 
should the nurse affect to show alarm 
at any of the little accidents which must 
inevitably happen: if it falls, ticat it as 
a trifle \ otherwise she encourages a 
spirit of cowanlice and timidity. But 
sne will take care that such accidents 
are not of frequent occurrence, or the 
result of neglect. 

The nurse should keep the child as 
clean as possible, and particularly she 
should train it to habits of cleanliness, 
so that it should feci uncomfortable 
when otherwise; watching especially 
that it does not soil itself in eating. At 
the same time, vanity in its personal 
appearance is not to be encouraged by 
over-care in this respect, or by too 
tight lacing or buttoning of dresses, 
nor a small foot cultivated by the use 
of tight shoes. 

Nursemaids would .do well to repeat 
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to the parents faithfully and truly the 
defects they observe in the dispositions 
of very young children. If properly 
checked in time, evil propensities may 
be eradicated; but this should not 
extend to anything but serious defects; 
otherwise the intuitive perceptions 
which all children possess will construe 
the act into “spying” and “inform¬ 
ing,” which should never be resorted 
to in the case of children, nor, indeed, 
in any case. 

Such are the cares which devolve 
upon the nursemaid, and it is her duty 
to fulfil them penjonally. In large 
establishments she will have assistants 
])ioporlion(*d to the number of children 
of which she has the care. The under 
nursemaid lights the fires, sweeps, 
scours, and dusts the looms, and makes 
the beds ; erajities slops, aiul carries up 
water; brings up and removes the 
nursery meals; washes and dresses all 
the children, except the infant, and 
assists in mcjiJiwg. Where there Ls a 
nursery girl to assist, she does the 
roughei -t'art of tlie cleaning; and all 
take their mca'l in the nursery to¬ 
gether, after tlie childi'en of the family 
have done. 

In smaller faxnilic.s, where there is 
only one nursemaid kept, she is assisted 
by the housemaid or servant-of-all- 
work, who will do the rougher part of 
the work and carry up the nursery 
meals. In such circumstances she will 
be more immediately under the eye 
of her mistress, who will probably re¬ 
lieve her from some of the cares of the 
infant. In higher families, the upper 
nuibC is usuiilTy permitted to sup or 
dine occasionally at the housekeeper’s 
table by way of relaxation, when the 
children are all well and her subordi¬ 
nates trustworthy. 

Where the nurse has the entire charge 
of the nursery, and the mother is too 
muchi occupied to do moie than pay a 
daily visit to it, it is desirable that .she^ ’ 
be a person of observation, and possess 
some acquaintance with the diseases 
incident to childhood, as also with 
such simple remedies as may be useful 
before a medical attendant can be pro- 
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cured, or where such attendance is not 
considered necessary. All these little 
ailments are preceded by symptoms so 
minute as to be only perceptible to 
close observation; such as twitching 
of the brows, restless sleep, grinding 
the gums, and, in some inflammatory 
diseases, even by the child abstaining 
from crying, from fear of the increased 
pain produce*! by the movement. Den¬ 
tition, or cutting the teeth, is attended 
with many of these symptoms. Measles, 
thrush, scarlatina, croup, hooping- 
cough, and other childi.sh complaints, 
are all preceded by well-known symp¬ 
toms, which may be alleviated and 
rendered less virulent by simple reme¬ 
dies instantaneously applied. 

Dentition S.% usually the first serious 
trouble, bringing many other disorders in 
its train. The symptoms are most per¬ 
ceptible to the mother: the child sucks 
feebly, and with gums hot, inflamed, 
and swollen. In this case, relief is 
yielded by rubbing them from time to 
time with a little of Mrs. Johnson’s 
soothing syinip, a viiluablc and per¬ 
fectly safe medicinif/ Selfish and 
thoughtless nurses, and mothers too, 
sometimes give coixlials and sleeping- 
draughts, whose elTccts are too well 
known. 

Convulsion Fits sometimes follow the 
feverish restlessness iiroduccd by these 
causes ; in which case allot bath should 
be administered without delay, and the 
lower parts of the body rubbed, the 
bath being as hot as it can be without 
scalding tne tender skin; at the same 
time, the doctor should be sent for 
immediately, for no nurse should ad¬ 
minister medicine in this case, unless 
the fits have been repeated and the 
doctor has left directions with her how 
to act. 

Croup is one of the most* alarming 
diseases of childhood; it is accom¬ 
panied with a hoarse, croaking, ring¬ 
ing coug^ and comes on very suddenly, 
and moit so in strong, robust children, 
A very . hot hath should be instantly 
{tdminis^red, followed by an emetic, 
either the form of tartar emetic, 
croup-pi^wder, or a teaspoonful of 
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ipecacuhana, wrapping the body warmly 
up in flannel after the bath. The 
slightest delay in administering the 
bath, or the emetic, may be fatal; 
hence the imjiorlance of nurses about 
very young children being acquainted 
with the symptoms. 

Hooping-cough is generally preceded 
by the moaning noise during sleep, 
which even adults threatened with the 
disorder cannot avoid : it is followed 
by violent fits of coughing, which little 
can be clone to relieve. A child at¬ 
tacked by this disorder should be kept 
as much as possible in the fresh, pure 
air, but out of draughts, and kept 
warm, and supplied with plenty of 
nourisliing food. Many fatal diseases 
How from this scourge of childhood, 
and a change to purer air, if possible, 
should follow convalescence. 

Worms arc the torment of some chil¬ 
dren : the symptoms arc, an unnatural 
craving for food, even after a full meal; 
costiveness, suddenly followed by the 
reverse ; fetid breath, a livid circle 
under the eyes, enlarged abdomen, and 
picking the nose ; for which the reme¬ 
dies mu-jt be prescribed by the doctor. 

Measles and Scarlatina much re¬ 
semble each other in their early stages : 
headache, restlessness, and fretfulness 
are the symptoms of both. Shivering 
fits, succeeded by a hot skin ; pains in 
the back and limbs, accompanied by 
sickness, and, in severe cases, sore 
throat; pain about the jaws, difficulty 
in swallowing, running at the eyes, 
which become red and inflamed, while 
the face is hot and flushed, often dis¬ 
tinguish scarlatina and scarlet-fever, of 
which it is only a mild form. 

While the case is doubtful, adessert- 
spoonfiilof spirit ofnitredilutcd in water, 
given at bedtime, will throw the child 
into a gentle perspiration, and will bring 
out the rash in either case. In measles, 
this appears first on the face ; in scar¬ 
latina, on the chest; and in both cases 
a doctor should be called in. In scar¬ 
latina, tartar-emetic powder or ipeca¬ 
cuhana may be administered in the 
mean time. 

In all cases, cleanliness, fresh air, 
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clean utensils, and frequent washing of 
the person, both of nurse and children, 
are even more necessary in the nursery 
than in either drawing-room or sick¬ 
room, inasmuch as the delicate organs 
of childhood are more susceptible of 
injury from smells and vapours than 
are those of adults. 

It may not be out of place if we con¬ 
clude this brief notice of the duties of a 
nursemaid by an extract from Florence 
Nightingale’s admirable “Notes on 
Nursing.” Referring to children, she 
says - 

“They are much more susceptible 
than grown ]>eoplc to all noxious influ¬ 
ences. They are affected by the same 
things, but much more quickly and 
seriously; by want of fresh air, of 
proper warmth; want of cleanliness in 
house, clothes, bedding, or body; by 
improper food, want ot punctuality; by 
dulness, by want of light, by too mucli 
or too little covering in bed or v/hen 
up.” And all this in health; and then 
she quotes a passage from a lecture on 
sudden deaths in infancy, to show the 
importance of careful nursing of chil¬ 
dren:—“In the great majority of in¬ 
stances, when death suddenly befalls 
the infant or young child, it is an arri- 
iient; it is not a irecessary, inevitable 
result of any disease, That which is 
known to injure children most seriously 
is foul air; keeping the rooms where 
they sleep closely shut up is destruction 
to them; and if the child’s breathing 
be disordered by disease, a few hours 
only of such foul air may endanger its 
life, even where no inconvenience is 
felt by grown-up i>ersons in the room.” 

Persons moving in the liest society 
will see, after perusing Miss Nightin¬ 
gale’s book, that this “ foul air,” 
“want of light,” “too much or too 
little clothing,” and improper food, is 
not confined to Crown Street or St. 
Giles’s ; that Belgravia and the squares 
have iheir north room, where the rays 
of the sun never reach. “ A wooden 
bedstead, two or three mattresses piled 
up to above the height of the table, a 
valance attached to the frame,—^nothing 
but a miracle could ever thoroughly dry 
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or air such a bed and bedding,”—^is the 
ordinary bed of a private house, than 
which nothingcanbemore unwholesome. 
“Don’t treat your children like sick,” 
she sums up; “ don’t dose them with 
tea. Let them eat meat and drink 
milk, or half a glass of light beer, 
(xive them fresh, light, sunny, and open 
rooms, cool bedrooms, plenty of out¬ 
door exercise, facing even the cold, and 
wind, and weather, in sufficiently wann 
clothes, and with sufficient exercise; 
plenty of amusements and play ; more 
liberty, and less schooling, and cram¬ 
ming, and training; more attention to 
food and less to physic. ” 

OAK-COLOUBED GKAININQ 
FOB WOOD. 

The composition used ^n graining 
wood oak-colour is vandyke-brown and 
chrome-yellow, mixed with about one 
part of boiled linseed-oil and two pai ts 
of turpentine: a small quantity of li- 
tliarge may be added to cause it to dry 
soon. The wood is afterwards glazed. 
The paint used for glazing is a mixture 
of vandyke-brown and burnt umber; or 
lamp-black may be substituted for the 
latter. It is drawn lengthAvays along 
the wood with a sm.all brush, wet with 
sour beer : there must be no oil used in 
the glazing process. The wood is ulti¬ 
mately varnished with what is called 
oak-varnish, which may be procured at 
any respectable painter’s shop. 

OAK STAINING. 

Common deal boardings may be 
stained to look like oak by nibbing 
them with globe aitichokcs cut in hall. 
This will put an excellent colour upon 
them : they may be afterwards polished 
with a preparation of beeswax, oil, and 
turpentine, melted together, and ap- 
plietl cold with a clean dry vamishing- 
brush. 

OIL AND WATEB, TO TTNITB. 

A little salts of tartar is the best and 
cheapest medium for uniting these two 
opposite substances. 
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OILED CALICO. 

Ingredients: Pale Mnseed-oil, 3 pints; 
sugar of lead, r oz.; white resin, 4 oz. 
— Mode: Grind the sugar of lead with 
a small quantity of the oil, and, when 
smooth, add the rest and the resin; 
place all in a pipkin, and mix them 
over a gentle fire. The calico must be 
dressed with' it while hot. 

OIL-PAINTINGS, TO CLEAN. 

Oil-paintings on canvas or jjanel are 
best cleaned by washing with soap and 
soft water just warm. When w'ipcd 
dry with a soft cloth, they should be 
rubbed W'ith a warm silk handkerchief 
before the fire. An inmiediate bright¬ 
ness noay Ijc gh'cn to any very dull oil- 
paintings by gently wi]>ing the surface 
over with a fresh cut onion. 

V ts 

OIL-PAINTINQB, TO CLEAN 
OLD. 

, Oil-])aintings ffecjuenlly bcccnnc 
soiled with smoke 01 diit, when tlmy 
must be treated with great care. Dis¬ 
solve a small quantity of salt in sonic 
.stale urine ; dip a w'Oollen cloth in the 
mixture, and rub the paintings over 
with it till they are clean; then wash 
them, with a sponge and clean water, 
dry them gradually, and rub them over 
with a clean cloth. Should the dlit not 
be easily moved by the above ^irepara- 
lion, add a small quantity of soft soap, 
he very careful nojt to rul) the painting 
loo hard. The blkckened lights of old 
pictures may be instantly restored to 
their original hue by touching them 
with deutoxide of hydrogen, diluted 
with six or eight times its weight of 
water. Th*se parts must be aftei wards 
washed vrith a clean sponge and water. 

UOILS FOR THE HAIR:- 

^ ' Family Od {/or the Hair ).—Oil of 
sweet almofids, i giH; spemiaceti, \ 
02. Melt tKem together over the;,fire, 
first breaking the spermaceti into very 
small piejbes, When cold, stir in a few 
drops of o 9 < of’ bergamot, rubbed up 
with lialf^a grain of civet. 

/ Macassar Oil consists of the follbw- 


Oils for the Hair. 

ing ingredients :—2 pints of the purest 
castor-oil coloured with alkanet-root, 
and 4 pint of alcohol 60 per cent, over- 
proof, scented with I fluid drachm of 
oil of nutmeg and 30 drops each of the 
oils of rosemary and origanum, 20 drops 
of neroli, 10 drops of essence of musk, 
and 45 grains of attar of roses. Mix 
thoroughly, under the influence of gentle 
heat if needful, by agitating the ma¬ 
terials together, and at the end of a 
week decant the clear portion from the 
rest. Or, 2 pints of finest oil of ben, 
reddened with alkanet-root, may be 
substituted for the castor-oil and alcohol 
in the fust mixing with the oils and 
essences, and 4 oz. of the alcohol added 
subsequently by degrees with agitation. 

Another Recipe, to make the Ha^r 
gnnv and C7irt. —Olive-oil, i lb. ; oil of 
origanum, i drachm ; oil of rosemary, 
1 1 drachm. Mix. 

Marreno Od. —Take 3 02. ' of beef 
marrow clarified^ and melt this with 
4 pint of oil of almonds. A yellow 
tinge may be imparted to the mixture 
by means of a sHnall quantity of palm- 
oil or annotta. Scent at pleasure. 

Queen's Oil {for Ike Hair). —Oil of 
ben, 1 pint; civet, 3 grains; Italian oil 
of jasmine, 3 fluid oz. ; attar of roses, 3 
minims. If attar of ro.ses is not to be 
had, 10 or 12 minims ofitommon oil of 
roses may be substituted. 

/ Oil for Thtckemng the Ilair.-^^yfQei 
^‘olive-oil, 3 oz. ; oil of lavender, i 
drachm. Apply morning and evening 
to those parts 'udiere the hair is want¬ 
ing, in consequence of a deficiency of 
moisture in the skin. 

’ Rose Oil, to make the Hair grow .— 
Rose petals, beat to a pulp, 3 or 4 oz. ; 
olive-oil, of a pint. Macerate in the 
sun or a warm place, in a covered 
vessel, .for a week, and press out the 
oil. Repeat the process with fresh 
roses till the oil smells sufficiently 
strong, and then filter. 

Otl of Roses is simply oil of ben, or 
else of almond or olive-oil, scented with 
i dr^hm of attar of roses to each quart 
of olh Thq digesting of a little alkanet- 
''root in the mixture for a few days im¬ 
parts a <x>lour to it 
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Ointment for Chapped Hands. 

Oil 0/ RoseSy another Recipe. —Olive- 
oil, 2 pints; attar of roses, i drachm ; 
oil of rosemary, i drachm. Mix. It 
may be coloured red by steeping a little 
alkanet-rool in the oil (with heat) before 
scenting it. 

Another .—Take 12 oz. of fresh rose¬ 
buds just beginning to open (the buds 
of damask roses are best, the common 
cabbage next), peel off the calyx, and 
cut out all stalk ; put with them i6 oz. 
of olive-oil; beat them well together in 
a mortar till (p,ute a pulp; let them re¬ 
main for a few days ; then by pres.sure 
through muslin remove all the oil, 
which will have imbibed the scent of 
the flowers. Repeat the process with 
fresh rosebuds if the scent be not 
strong enough. 

OINTMENT FOB CHAPPED 
HANDS. 

Goulard’s extract, i fluid drachm; 
rose-water, i fluid oz.; sperrnaccti 
ointment, 2 oz. Melt the ointment, and 
rub it up with the extract of Goulaid 
mixed with the rosc-watei. 

Another^ very good when the hands 
are badly ch.apped.— fn^redients : i o/. 
of bitter almonds, oil of sweet almonds, 
the yolk of i egg, and a little tinctuic 
of benzoin j” 10 drops of oil of caraway. 
— Mode: Blanch the almonds, beat 
them to a paste by working in giadually 
the oil of sweet almonds and the egg, 
also the benzoin and oil of caraway, so 
as to make the ointment of the con¬ 
sistence of thick cream. Before going 
to bed, the hands should be well washed 
with soap and warm soft water, and 
the ointment rubbed well into them. 
It is desirable to keep the hands covered 
with a pair t>f soft kid gloves while the 
ointment is upon them. 

OINTMENT FOB EXCOEIA- 
TIONS PHOM BLISTEES 
AND OTHEB CAUSES. 

After a blister has been applied, or 
wherever any excoriation has occurred 
from other causes, tlie part will be 
healed speedily if dressed with the fol- 


Onion Poultice. 


Jowdng ointment:—Simmer over the 
fire a little salad-pil, shaving into it as 
much fine white wax as will make it 
into a smooth ointment, just stiff enough 
to spread on linen. The oinfment is 
be-it ap]ilicd as a plaster. 

OINTMENT TO PBOMOTE 
THE GROWTH OP HAIB 
ON HORSES. 

Ingicdicnis: 2 ) lb. of resin, 3 lb. of 
tallow, 3 lb. of rape-oil, 12 oz. of 
camphor, i oz, of oil or rosemary, i 
lb. of flour of nrustard, i lb. of ivory- 
black.— Mode: Mix all these ingredients 
well together, and rub tire ointment 
in where the growtlr of hair is to be 
promoted. Rub always,the way of 
the hair. 


ONIONS, TO CUT. 

First take the peel off, then set the 
onion on a board oir the root end, 
and M'ith a &harj> knife cut it nearly 
through in slices one way ; do the same 
direclly cro.sswi'se. After this turn the 
onion on its side, and cut it in slices, 
when it will foil to pieces, as if fiirely 
chopped. 

ONIONS, TO PEEL. 

To many per.'.ons peeling onions is a 
most disagreeable operation, and cau.ses* 
the greatest pain to the eyeii, All this 
inconvenience may be avoided, and as 
many onions as you please be peeled 
with impunity, merely bytakir^ aneedle 
or any small piece of polished .steel be¬ 
tween the teeth during the operation. 
Tlie .-itecl will attract the acrid juice of 
the onion, and save the eyes. 

ONION POULTICE. 

This poultice, useful for the car-ache 
and also for quinsey, is made by roast¬ 
ing one or two large onions till quite 
soft, peeling them, and bruising them 
to a pulp. 'I'lie pulp must be put quite 
hot into a muslin bag, and applied to 
the part requiring it. 

S 
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Opium. 


OPIUM, AWI) ITS PBEPARA- 
' TIONS, IiAUDAlTUM, &c. 

Solid opium is mostly seen in the 
form of jioh blown llattish cakes, with 
little pieces of leaves stickinfj on them 
hei e and there ; it has ahitter and shrilly 
warm taste. The most common form 
in which it is taken as a poison is that 
of laudanum.— -Symptoms: These con¬ 
sist at first in giddiness and stupor, 
followed by insensibility; the ])aticnt, 
however, being rou^ed to consciousness 
by a great noise, so as to be able to 
answer a question, but becoming in¬ 
sensible again almost immediately. The 

I iulse is now quick and small, the 
ireathing hurried, and the skin warm 
and covered vvith perspiration. After 
a little time, fliesc symptoms change; 
the person becomes perfectly insensible, 
the breathing slow and snorins^, as in 
apoplexy, the skin cold, and the pulse 
slow and full. The pupil of the eye is 
mostly smaller than natural. On apply¬ 
ing his nose to the patient’s mouth, a 
person may smell the poison very dis¬ 
tinctly.— Treatment: (live .an emetic 
draught directly, avith large quantities 
of warm mustard-and-watcr, avarm salt- 
and-water, or simple warm water. 
Tickle the top of the throat with a 
feather, or put two fingers down it (0 
bring on vomiting, which rarely takes 
place of itself. Dash cold u.atcr on the 
head, chest, and spine, and flap these 
parts well with the ends of wet towel.s. 
Give strong coffee or lea. Walk the 
patient up and down in the open air for 
two or three hours; the great thing 
being to keep him from sleeping. 
Electricity is of much service. When 
the patient is recovering, mastard poul¬ 
tices should be applied to the soles of 
the feet and the insides of the thighs 
and legs. The head diould be kept 
cool and raised. 

-OPOBELPOO. 

Tins lotion being a valuable applica¬ 
tion for sprains, lumbago, weakness of 
joints, &c., and it being difficult to 
])rocvre eimer pure or freshly made, 
we give a i|ci]ie for its preparation 


_Orgeat, a Summer Brink. 

Dissolve I 07 ; of camphor in a pint of 
rectified spirits of wine; then dissolve 
4 07 . of hard white Sjianish soap, 
scraped thin, in 4 07, of oil of rose¬ 
mary, and mix them togetlier. 

OBANGBABE. 

Rasp the rinds of 4 oranges, take the 
juice of 8 more, and of 3 lemons; put 
to them ^ pint of syuip, and add water 
to reduce it to the re<|ulrcd strength. 
Strain it through a sieve, and it will be 
fit for use, 

ORANGE BITTBES. 

Take ^ 07, of the yolk of fresh eggs 
c-irefully separated from the white, ^ 
07 . of gentian root, l ^ drdchm Seville 
orange-peel, and i pint of boiling 
water; pour the water hot upon the 
above ingredients, and let them steep 
in it for two hours; then strain, and 
boUlc for use. 

ORANGE SYRUP. 

Im^redients: 1 dozen Lisbrai oranges, 
2 lemons, I quart of fine syiuj).— Mode: 
Rasp the rind of 8 oranges, and .squeeze 
the juice of the do 7 eu, also of the 2 
lemons ; mix all together, and strain 
through a gauze sieve. Boil the quart 
of syrup almost to caramel, which is 
the highest or last degree of boiling 
sugar; then put the clear juice to the 
syrup, and bottle it for use. 

ORANGE TOOTH-POWDER. 

Take oz. of precipitated chalk 
with A 07 , of cuttlefish bone; add 
these to a decoctiou of j drachm of 
hay saffron in ^ oz. of boiling water, 
which should have been digested in a 
covered vessel for an hour. Dry this 
* mixture in a veiy gentle heat, and, 
after powdering it, add 20 drops of oil 
of orange-peel and 3 drops of essence 
of ambergris. When thoroughly mixed, 
pass the whole through a fine gauze 
sieve. 

ORGEAT, a Pleasaut Slimmer 
Brink. 

Ingredients: 1 02, of bilier almonds, 
I oz. of sweet almonds, i wineglass of 
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Oxallo Acid. 

orange-flower water, ij pint of rose¬ 
water, pint of distilled water, 3 pints 
of clarified syrup.— Mode: BlaucU the 
almonds, and beat them to a paste in a 
mortar with the orange-flower water; 
work in by degrees the rose-water and 
the distilled water ; strain all through a 
coarse sieve, add the syrup, and boil 
it for one minute. Let it cool; bottle 
and cork it well. A tablcspoonful in a 
tumbler of water makes an excellent 
draught. 

OXALIC ACID, COMMONLY 
CALLED BALT OE LE¬ 
MONS. 

This poison may be taken by mis¬ 
take for Epsom salts, which it is a 
good deal 1 i ke. It may be distinguished 
from them by its very acid taste and its 
shape, which is that of needle-formed 
crystals, each of which, if put into a 
drop of ink, will turn it to a reddish' 
hro 7 V)/f whereas Epsom salts will not 
change its colour at all. When a large 
dose of this poison has been taken, 
death takes place very quickly indeed. 

1 —Symptoms produced in those who have 
swallowed it: —A hot, burning, acid 
taste is felt in the act of swallowing, 
and vomiting of a grecnish-brmvu fluid 
is produced, sooner or later, according 
to the quantity and strength of the 
poison taken. There is great tender¬ 
ness felt over the stomach, followed by 
clammy perspirations and convulsions ; 
the legs are often drawn up, and there 
is generally stupor, from which the 
patient, however, can easily be roused, 
and always great prostration of strength. 
The pulse is small and weak, and the 
breathing faint.— Treatment: Chalk or 
magnesia, made into a cream with 
water, .should be given in large quan¬ 
tities, and afterwards the emetic draught 
above prescribed, or some mustard-and- 
water, if the draught cannot be got. 
The back part of the throat to be tickled 
with a feather, to induce vemiting. 
Arrowroot, gruel, and the like drinks, 
are to be taken. Whpn the prostra¬ 
tion of strength is very great, and the 
body cold, warmth is to be applied to 


Eaiht, to Clean. 

it, and a little brandy-and-water, or 
sfil-volatile and water, given. 

OXFORD PUNCH. 

Ingredients: 10 lemons, 4 Seville 
oranges, 6 glasses of calf s-feet jelly, 2 
quarts of boiling water, ^ pint of ca- 
pillaire, ^ pint of slieny, l pint of 
Cognac brandy, i pint ot old rUm, i 
quart of orange sniub.— Mode: Rub 
the rinds of 3 lemons with lumps of 
sugar, to extract the flavour; take the 
peels of 2 more lemons and 2 Seville 
oranges, cut very thin, also the juice of 
all the lemons jjnd oranges; add to 
this the calf s-feet jelly, and stir all well 
together in a large jug; pour in the 
water boiling hot, and set^he jug on 
the hob for twenty minutes. Have 
ready a large bowl; strain the 'liquor 
from the jug into it, and stir in, one 
after another, the other ingredients. 
More sugar can be added if required. 

PAINT. 

In mixing pai|t for out-door Work 
use principally,! if not entirely, boiled 
oil; for in-door work, use linseed-oil, 
turpentine, and dryers. When the 
paint is to be without gloss, or dead 
flatted work, as it is termed, the colours 
must be ground in oil and thinned with 
turpentine. I'his sort of paint does not 
last so well as common oil-paint, which 
has a good gloss upon it. 

PAINT FOB THE PACE. 

Though the practice of painting the 
face, in order to counteract the ravages 
of age, is of very ancient origin, it 
cannot be too strongly deprecated. In 
a sanitary point of view, it i.s highly to 
be condemned. All cosmetics^-—all the 
preparations of rouge, &c., however 
innocent in themselves, obstruct the 
pores of the skin, and often lay the 
foundation of cutaneous disease. Many 
of the bought preparations are highly 
injurious. 

PAINT, TO CLEAN. 

In washing paint, be careful to Use 
clean soft water, and as little soap and 
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Pflint* to get rid of the Smell of. 

soda as possible. Dry the paint quickly 
—it will be much injmed if soapy water 
rests long upon it. 

Another Recipe .—Dirty paint should 
never be wiped with a cloth, but the 
dust should be loosened with a pair of 
bellows, and then removed with a 
dusting-brush. If very dirty, wash the 
paint lightly with a sponge or soft 
flannel dipped in weak boda-and- 
water, or in pearlash - and - water. 
The sponge, or flannel, mubt be used 
nearly dry, and the poitiou of jiaint 
gone over must immediately be rinsed 
with a flannel and clean water : both 
soda and pearlash, if suffered to lemain 
on, will injure the paint. The opeia- 
tion of washing should therefoie be 
done as quickly as possible, and two 
persons should be employed ; one to 
follow and dry the paint with soft rags, 
as soon as the other has scoured off the 
dirt and washed away the soda. No 
scrubbing-brush should ever be used on 
paint. 

PAINT, TO GET BID OP THE 
SMELL OP. 

To get rid of the smell of oil-paint, 
plunge a handful of hay into a pail of 
water, and let it stand in the room 
newly painted. 

PAINT-SPOTS, TO BEMOVE 
PBOM SILK CLOTH. 

If the fabric will bear it, sharp rub¬ 
bing will frequently entirely discharge 
a newly-made paint-stain; but if this 
is not successful, apply spirit of tur¬ 
pentine with a quill till the sLiins dis- 
appe.'ir. I'he earlier these remedies are 
applied the better. 

PALATINE. 

This paste may be used instead of 
soap,^ and will be found a valuable 
addition to the toilette, as it prcbcrves 
the skin from cliapping, and renders it 
soft and delicate. Ingredients: 8 oz. of 
soft soam 4 02. of olive-oil, 4 oz. of 
spirits ot wine, ij| oz. of Icmon-juicc, 
silver-.sand, scent as preferred. — 
Mode: Iloil the soft soap in a pipkin 
with the olive-oil, then stir in the 


Palpitation of the Heart. 

lemon-juice, and add sufficient silver- 
sancl to make the whole into a thick 
paste. When nearly cold, work in 
the spirits of wine and perfume, _ It 
may be kept in small pots or jai's, 
covered down for use. 

PALPITATION OP THE 

HEABT. 

This may either anise from a pemia- 
nent disease, or simplyfrom a temporary 
affection of the organ. The disease is 
sometimes in the heart or its great 
vessels, or in all,—a remedy for which 
it is scarcely in the power of medicine 
to offer. But the feeling known by the 
“Palpitation of the Heart,” vulgarly 
called “aijgeating about the heart,” 
arises far more frequently from the 
vilialed slate of the digestive organs. 
The heart is a muscle, and, like others, 
is itself liable to nervous tremors. To 
remove it, all excesses must be avoided, 
the habits of health adopted—nourish¬ 
ing diet, a small portion of stout, 
porter, or wine, early rising, gentle 
exercise, and air. The following mix¬ 
ture may be taken three times a day, 
if there be spasmodic sen.sations :— 
Ammonialed tincture of valerian, C 
drachms; cam])hormixture, 7drachms. 

Another Recipe .—Where palpitation 
occuis as symptomatic of indigestion, 
the treatment must be directed to le- 
medy that disorder ; when it is conse¬ 
quent on a plethoric state, purgatives 
will be effectual. In this case the 
patient .should abstain from every kind 
of diet likely to produce a plethoric 
condition of body. Animal food and 
fcrmenlcd liquor must be particularly 
avoided. Too much indulgence in 
sleep will also prove injurious. When 
the attacks arise from nervous irrita¬ 
bility, the excitement must be allayed 
by change of air and a tonic diet, 
Should the palpitation originate from 
organic derangement, it must be, of 
course, beyond domestic management. 
Luxurious living, indolence, and tigbt- 
lacing often produce this affection: 
such cases are to' be conquered witli a 
little resolution. 
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Fanes of G-lass. 


PAWES OP : GLASS, TO EB- 

MOVE. 

A safe and easy method for removing 
panes of glass is to apply soft soap to 
the putty, which, in a few hours, will 
soften it, however hard it may be, suffi¬ 
ciently for a knife to cut it without fear 
of breaking the glass, 

PAPEB POR DRAUGHTSMEN. 

Jttgredients: Powdered tragacanth, 

I part; water, 10 parts.— Mode: Dis¬ 
solve the powder, and strain through a 
gauze sieve ; lay the solution smoothly, 
with a soft brush, on the ]iaper, which 
should be previously stretched on a 
board. When dry, paper so prepared 
will take both oil* and wc^r-coloui's. 

PAPER, TO MAKE IT PIBE- 

PROOP. 

Make a strong solution of alum, steej) 
the paper in it, and hang it up to dry. 
Depeat the process if not efiectual the 
fii-bt time. 

PAPER-HANGINGS, TO 

CLEAN. 

If not very dirty, the paper of any 
room will be much improved by brush¬ 
ing it over in straight lines with a 
soft broom, covered wdth a clean soft 
cloth; if, however, the paper be much 
soiled, very stale bread is the best 
thing to clean it with. Cut a veiy 
stale quartern loaf into slices, and, in 
the lightest manner possible, wipe the 
paper with it in a downward direction. 
Clean about a yard at a time, all one 
way, and be careful to leave no marks. 
By this process very dirty paper- 
hangings may be made to look like 
new. 

Another Recipe .—First blow off as 
much dust as possible with a pair of 
bellows, then take a very stale quar¬ 
tern loaf, cut it into eight parts, each 
with a piece of crust for the hand to 
grasp. Begin at the top of the room, 
and lightly wipe the paper with the 
bread downwards, in one direction, 
about half a vard at a stroke. In 


Parker’s Oexnent. 

this way go round the room from top 
to bottom. The dirt of the paper will 
fall off with the crumbs. 

PAPER-HANGINGS, TO 

VARNISH. 

First prepare the paper for the walls, 
by laying on a coating of thin glue-size 
with a soft brush : the size must be very 
nearly cold, an<l great cate must be 
taken not to disturb the colouring of 
the paper. As soon as the walls are 
dry, after this, the paper may be var¬ 
nished with any light-bodied varnish; 
but what is generally known as “pale 
carriage-varnish” is the best. Never 
attempt to varnish any papered walls 
the surface of which is not perfectly 
smooth. ■ 

PABAGORIO. 

InpcdicHts: i oz. of laudanum, ipinl 
of any kind of spirits, ^ drachm of 
flowers of benzoin, ^ drachm of oil of 
anise, i scruple of camphor.— Mode: 
Blend the ingredients well together. 
Give a dose, to.adidts, r or 2 dmchms; 
to children from two to four years old, 
15 to 20 drops. ^ 

PARASOLS, TO RENOVATE. 

Sponge them with Warm soap-and- 
water, and iron them, while damp, on 
the inside with a smoothing-iron. If 
the silk is very dirty, it will be better 
to sponge it with spirit—gin or .spirits 
of Avine. In this case, it should be 
ironed on the riglit side; thin paper 
being .spread over to prevent glazmg. 

PARKER’S CEMENT. 

This valualde cement is made of the 
tiodules of indurated and slightly fer¬ 
ruginous marl, called by mineralogists 
septaria, and also of some other species 
of argillaceous limestone. These are 
burnt in conical kilns with pit-coal, in 
a similar way to other limestone, care 
being taken to avoul the use of too 
much heat, as, if the pieces undergo the 
slightest degree of fusion, even on the 
surface, they will be unfit to form the 
cement. After being properly roasted, 
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_ Parsnip Wine. _ 

the calx is reduced to a very fine powder 
by giindmg, and immediately packed 
in barrels, to keep it from the air and 
moisture. It is tempered with water 
to a jiioper consistence, and applied at 
once, as it soon hardens, and will not 
bear being again softened down with 
water. For foundations and coniices 
exposed to the weather it is usually 
mixed with an equal quantity of clean 
angular sand; for use as a common 
mortar, with about twice as much' 
sand; fojj coating walls exposed to cold 
and wet, the common jnoporlions arei 
three of sand to two of cement; and 
for walls exposed to extreme dryness or 
heat, about two and a half or three c' 
sand to one of cement ; _for facing cis 
tern-work, water-frontages, &c., iiotlnng 
but cement and water should be em¬ 
ployed. This cement, under the name 
of compo, or Roman cement, is much 
employed for facing houses, walcr- 
cislerns, setting the foundations of large 
edifices, &c. 

PARSNIP WINE. 

Sliced parsnips, 20 lb, ; boiling 
water, 5 gallons. When cold, press out 
the liquor, and to each gallon add 
cream of tartar ^ oz., and sugar 2\ 
Ib. ; ferment, rack, and add orandy 
at discretion. 

PARTRIDGES. 

Young birds are generally known 
by their size, the fineness of the scales 
on their legs, their plumage, and the 
pliability of their bills. 

PASTE BLACKING. 

Ivory-black, 1 lb.; treacle, i lb. ; 
olivcfoil and oil of vitriol, of each 2 oz.; 
water, a sufficient quantity. 

PASTE POR CLEANING 
BRASS. 

- Ingredients: I part of starch, 12 parts 
of powdi^ed rotten-stone, 2 parts of 
sweet oil, 2 parts of oxalic acid.— Mode: 
Mix the i^redients in the above pro¬ 
portions ipto a stiff paste with cold 


Patterns of Enibroiclery. 

water, and rub the paste into the brass 
with a piece of soft flannel, polishing 
with a leather, 

PASTILES, uaefiil for Fumigat¬ 
ing the Rooms of the Sick, and 
for other Purposes. 

Ingredients: i part of neroli, 2 parts 
of nitre, 13 parts of galbanum, I2 parts 
of tears of olibanum, 11 parts of tears 
of stojran, 16 parts of orange-powder, 
70 i)arts of charcoal, gum-tragacanth 
dissolved in 15 parts of orange-flower 
water and 17 parts of rose-water.— 
Mode: Dissolve the gum-tragacanth in 
the orange-flower and 1 ose-water; re¬ 
duce to a fine powder all the other 
ingredients .that require it, stir the 
liquids weH in, using so u.ucli of the 
gum-tragacanth water as is required to 
make the whole into a stifi paste. 
Form this paste into small pyramids, 
and light them at the top. 

PATENT LEATHER BOOTS 

It 

Require to be w'iped witli a wet 
sponge, and afterwards with a .soft dry 
cloth, and occasionally with a soft 
cloth and sweet oil, blacking and po¬ 
lishing the edge of the soles in the 
usual way, but so as not to cover the 
patent polish with blacking. A little 
milk may also be used with very good 
effect for patent leather boots. 

PATTERNS OF EMBROIDERY, 
Ac., TO TRANSFER TO 
LINEN AND OTHER MA¬ 
TERIAL. 

The black sheets, such as those used 
in the manifold-writer, and which may 
be bought at almost all statiortSrs’, arc 
very useful in effecting the transfer of 
patterns. Spread over the linen, or 
other material on which the pattern is 
to be marked, sheets of the black 
paper, and upon them lay the pattern 
to be transferred ; then, with a knitting- 
pin, or other blunt-pointed instrument, 
trace the pattern all over, and every 
line will be faithfully reproduced on (be 
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Fears, to Bipen. 

linen. (For the best embroidery pat¬ 
terns, so: Madame Goubaud’s books.) 

PEARS, TO BIPElSrr 

Most of the diffctJcnl varieties of 
pears stored for winter use may be 
Ijrought forward for tlie table some 
days earlier than their usual period 
of ripening by being kept in a warm 
situation. In times of scarcity, when, 
as is often the ca.se, there happens to 
l)ca tolerable cropof any one jiartieular 
pear which will tlnis be required to last 
over as long a period of time as pos¬ 
sible, it will be found very useful to 
adopt this plan with part of (he fant, 
.so ais to extend the time of the lipcniin; 
of theciop. A dmwer in awann, diy 
kitthen may be m.ide use of for the 
jairpose. No iiear, it may be ob- 
scived, is fit for table unld it has ar¬ 
rived at such a state of iqKniess that it 
feels soft when gently pressed with the 
thumb close to the stalk. This is, 
])cihap.s, the best way'of ascertaining the 
ripeness of any Iruit, ns le.ss injury is 
likely to arise from pressure near the 
sta*lk than in any othei part. In certain 
.sca-.ons some sorts of peais aie found 
to be very difficult to ripen. This is 
esjiecially the case with those which, 
from the absence of .sunshine, want of 
vigour in the trees, or other causes, 
have not arrived at maturity at the 
time of gathering. It must not be con- 
.sidered, however, that such haul fruit 
i.s altogether useless. It may be made 
into an c-vcellent pre.serve simply by 
baking the pears in jars well covered 
down, without sugar and rvitlioul water. 
The jars should lemaiii in a cool oven 
all night, or longer if found nccessaiy. 

PEARL-WATER TO IMPROVE 
THE COMPLEXION. 

Ingredie»its: J lb. of Castille soap, 

I quart of water, i pint of spirits, | 
dracUm of oil of rosemary, and i drachm 
of Oil of lavender,— Mode: Work the 
soap in the water until dissolved ; when 
cold, add the spirits, and flavour with 
the rosemary and lavender. Keep this 
in a bottle well corked, and occa- 


Pepper Posset. 

sionally apply it to the face with a 
sponge. 

PENCIL-DRAWINGS, TO SET. 

Lay a fine cambric handkerchief 
carefully over the face of the drawing, 
and damp it thoroughly with a piece of 
soft sponge dipped in milk. Remove 
the handkerchief, and leave the draw¬ 
ing to dry. 

A noth.’!- Recipe. —Dissolve pale resin 
in s])irits of wine; lay the pencil-draw¬ 
ing on its face upon a shett of clean 
paper, and bnish the back of the 
drawing with the solution. This pene¬ 
trates through the paper in a few 
minutes, aiul a.s the spirit evaporates 
the resm is deposited a.s a varnish 011 
the (hawing, 'fhis has ihc advantage 
of not cockling tlie paper, which 
(Kpicitus solutions will do ; and as the 
blush only passes over the back of the 
drawing, none of the jicncil-marks are 
m any dcgiee removed. This process 
will not answer with drawings on card, 
or any substance too thick to be pene¬ 
trated by the solution. In this case, a 
wejak .solution of isinglass may be placed 
in a shallow dish, the drawing ^eing 
passed through it, so as to wet every 
part without touching it with a brush. 

PEPPER. 

Both white and black pepper, when 
bought ground, are so frequently and so 
largely adulterated, though generally 
with .sub.stances not injurioas,-that the 
best and safest jilan for the housekeeper 
is to buy the whole berries, and grind 
them at home. A good pepper-mill is 
very inexpensive, and its use will in¬ 
sure genuine pepper. 

PEPPER POSSET, a Sudoriflo 

useful in cases of Bad Gold. 

Ingredients: Put 12 whole peppers 
into a pint of milk, and let it simmer 
lowly to extract the strength of them. 
After a time let the milk boil; then pour 
in a couple of glasses of sherry, and 
let all boil till the curd becomes hard j 
strain off the whey, and drink it hdt 
Some persons preter 12 allspice to the 
pepper. The effect is the same. 
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Peppermint Cordial. 

PEPPEBMINT CORDIAL. 

In^redicuis: Dissolve 6 II). of loaf- 
stipar in a gallon of ivater ; add (u il J 
gallon of gm or proof spirit; mix in, 
dro]! by drop, ns much oil of pcppeimint 
as V ill give the flavour required, J.,et 
it stand until quite clear, and hot tie it. 

Ajwthcr Reetpe .—Take 13 gallons of 
rectified spiiit, one in five under hydro¬ 
meter proof, 12 lb. of loaf-sugai, i ])iut 
of .spirit of wine that will file gun¬ 
powder, ^15 ])ennywcights of oil of 
peppermint, and as much water as wall 
iill up the cask, which should l)e set on 
end, after the whole has been well 
stirred about. Enough for twenty 
gallons. 

PBPPBBMIET-WATBB. 

Gather the peppermint when full- 
grown, and before il lias nm to seed. 
Cut it up, put it into a still, and cover 
it with water. Set the still over a good 
fire ; but, as .soon as it begins to drop, 
draw it a little on one side, for the | 
slo>ver it works the clearei and stronger 1 
will be the water. Bottle the liquid 
when cold, and, after it has stood a 
day,.or two, cork it ■wcdl. 

Another Rccipc .—Boil 3 <|uarls of 
water, pour it into a jug, and lei it re¬ 
main until lukewarm; then pour in 
three pennyworth of oil of pepperioint, 
sweeten with loaf-sugar to taste, and 
keep stirring until quite cold; then 
bottle. 

PERFUMES. 

The periutnes of different flowers 
may be extracted by a very simple 
process, and without any a])paratu.s. 
Gather the flowers, the perfume of 
which you desire to obtain, with as 
little stalk as possible, and place them 
1^ in a jar three parts filled with olive- or 
almond-oil. After twenty-four hours 
turn them out into a coarse cloth, and 
squeeze all the oil from them. Throw 
away the old flowers, and repeat the 
process with fresh-gathered flowers i 
three or four times, according to the 
strength ofi the perfume desir^. The 
oil being tj^oroughly impregnated with 

the volatile particles of the flowers, is 
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Pewtor, to Clean. 

then to be mixed with an equal quantity 
of pure rectified spirit, and shaken 
every day for a fortnight. It may then 
be poured oflT, when it will be found 
beautifully scented .rnd fit for use. 

PERPETUAL INK. 

InprJienfs: Pitch, 3 lb. ; melt over 
the five, then .add lamp-black, i lb.; 
mix well. This is used m a melted state 
to fill the letters on tombstones, mar¬ 
bles, &:c. Without actual violence, it 
will endure as long as the stone itself. 

PERSIAN BALM FOB RE- 
STOBINO THE HA.IB TO 
ITS ORIGINAL HUE. 

This is not a hair-dye, as it will not 
alter the oiigiual colour of the hair, and 
has no effect on hair off the living body. 
Jt is a b.ilm uhicli promotes the natural 
secretions of llie head that nourish the 
hair. It is perfectly harmless, and docs 
not stain either the skin of the head or 
llie bnish. We cannot give the rccipc 
for making it, for il is a secret; but as 
we have reason to believe that it is by 
far the licst and most natural of all the 
noslrunis advertised for restoring hair 
and preventing Us turning grejx we 
have noticed il here. It is prejiaied by 
Mr. J. Lee, chemist, of Kimberley 
'I’crraco, Great Yarmouth. 

PERSPIRING HANDS. 

The only effective method of pre¬ 
venting excessive perspiration in the 
hands is to mix cliib-mos.s in the water 
■wlicn washing them. They should be 
washed two or three times a dav in 
tepid water, with the club-moss, which 
need only be used fresh every morning. 

PEWTER, TO CLEAN. 

Ingredients : l lb, of neal’s-foot oil, 
I 07 .. of water of ammonia, powdered 
rotten-stone.—il/on'ic; Put the oil and 
ammonia into a basin, and stir into them 
as much rotten-stone as will make a 
thick paste. This paste may be kept 
in a jar for use. Wash the pewter 
vessel in soap-and-water, dry it, rub 
well with the paste, 'and polish with a 
soft leather. 
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Pickles. 


PICKLES. 

AliDosf all bought picbles, and es¬ 
pecially those bottles of pickles so 
attractive from their bright green colom", 
arc more or less impregnated with 
copper, and conse<iiienlly inoie or less 
poisonous. There is no security except 
in home-made j^Jcklcs; and these shouhl 
on no account be prepared in cojjper 
vessels. The presence of copper in 
])ickles may very readdy be detected 
by cutting up some of tiie ingredients 
very small with an ivory knife, and 
])ouring over them a little weak am¬ 
monia or hartshorn. Tf a blue colour 
be produced, it is quite certain that the 
jrickles contain copper, and they should 
at once be rejected. It would be out 
of place here to give recipes for differ¬ 
ent sorts of pickles to be made at 
home. These will be found, willi the 
fullest instructions, in Mrs. Keeton’s 
“Dictionary of Kvery-day Cookery.” 
\Vc need only here repeat the caution 
that those wlio value good health should 
abstain from bought pickles and use 
none but those that are home-made. 

PICKLES, TO KEEP GOOD. 

The making of pickles, as the making 
of Jams, &c., belongs to the art of 
cookery, and the reader is therefore 
referred to the “ Dictionary of Every¬ 
day Cookery,” where full information 
upon this point will be found; all that 
is here required are advice and instruc¬ 
tion as to how they may best be kept 
good after they have been made. Stone 
jars or glass bottles arc decidedly the 
best things to hold pickles. They 
should never be put into glazed jars if 
they are to be kept any time. They 
should also always be not only bunged 
down closely, but have the bungs 
covered over with a bladder or brown 
paper. The sort of vinegar used is a 
matter of the greatest importance. 
Cheap and indifferent vinegar will not 
do for pickles. There is always so 
much moisture in the vegetables used, 
notwithstanding all the drying which 
is given them, that the vinegar must 
be sufficiently strong to counteract it. 


Pigeons, Pood for. 

French vinegar is the best, and next to 
this good home-made English. Tickles 
contained in jars should be eutiicly 
covered with the vinegar. If any small 
piece of pickle remains above, it will 
soon become mouldy, and siioil all the 
rest. Pickles require frequent attention. 
If the jars are not untied and looked 
to, at any rate they ought to be shaken 
once a month. Never attempt to stoie 
the jars except in a very warm, dry 
place. Damp is almost more injuiious 
to pickles than to jams ; if 'the store¬ 
room be not dry enough, a close! in the 
kitchen, where there is always a fire, 
will be the best place. Some pickles 
^j^ceep far better than otheis. Walnuts 
^ud onions arc, in general, the best in 
if his respect. Do not have a very large 
Q uantity of any pickles in use at a time. 
j..emove from the jars into pickle- 
glasses what is wanted for a few weeks’ 
supply; using for the purpose a wooden 
or silver spoon: never put an iron spoon 
into vinegar. 

PICTURE VARNISH. 

Take i| lb, of very clean mastic, i lb. 
of clean glass pounded coarsely,,and 
I gallon of spirits of lurpeuline. Put 
them into a large tin can, and shake 
them well several times a day for four 
or five days; then leave the can to 
settle, and pour off only what is quite 
clear : the can will require several 
months to settle properly. 

pigeons, POOD FOR. 

Common pigeon.s are usually left to 
take food where they can get it, e.s- 
pecially if kept in a farm-yard, where 
they will be likely to find plenty of 
waste corn and pulse; but in other 
situations, it will be advisable to feed 
them, at least occasionally, especially 
before the time of going to roost, lest 
they should stray to a distance in search 
of jirovisions, and be killed or lost. 
Fancy pigeons require more frequent 
and regular supplies of proper food, 
according to ciraimstances. They will 
take any sort of grain, as wheat, barley, 
oats, canary- or hemp*seed; and also 
peas, beans, vetches, or tares. It is 
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Pfles. _ 

said that no food is more acceptable to 
them than tares, when they arc old, 

• and have been well preserved. But 
new tares should Ije giveu sparingly, 
especially to young pigeons. Small 
tick-beans, called, in some places, 
pigeon-beans, aie considered the next 
best hind of food, and the smaller they 
are the better. It has been recommended 
to mix tares, tick-beaus, and grey j'^cas, 
—a mixture known by the name of 
Scotch-meat, with which some fonciers 
feed their pigeons; but where it is used, 
care should be taken not to have large 
bcan$j the small tick-beans—not horse- 
beans—^are the proper kind. Tigcons 
are extremely lond of hemp-seed ; b . 
this forms a .stimulating kind of di 
and therefoic should be used only < / 
casinnally, in frosty or very wet uealh.-', 
and with caution, acctndmg to circu'm- 
stanccs. I’igeons appear veiy partial 
to hmc or chalk ; and it is advisable to 
furnish them, now and then, with 
some pieces broken into small frag¬ 
ments. These bird's are of warm 
temperament, and acidity in the sto¬ 
mach, arising from impaiied action of 
thn digestive organs, maybe thus cured 
or prevented; besides which, lime 
seems not only essential to the pre¬ 
servation of their health, but also for 
the formation of the shell of the egg. 

FILES. 

A very simple and excellent remedy 
for this disagreealde complaint is to 
roll up common pitch into small pills, 
and take five or six of them every day 
till the complaint has ceased. A useful 
ointment for piles is made of i oz. of 
spermaceti ointment, 30 drops of ex¬ 
tract of satum, and 2 drachms of 
laudanum, mixed together; or if the 
tumours are very bad, use an ointment 
of 2 drachms of Aleppo galls powdered, 
and 4 a 4rachm of powdered q>ium, 
mixed with l oz. of spermaceti oint¬ 
ment. 


Another- Recipe. — TngreMents: 4 oz. 
of powder of elecampane, 4 oz. of black 



Pip ._ 

the above into a powder or paste, and 
take a spoonful two or three times a 
day. 

PINEAPPLE JULEP (an Atneri- 
can Drink). 

Ingredients: i pineapiilc, 2 oranges, 

1 pint of raspbeiry syrup, \ pint of gin, 

] pint of maraschino, a bottle of sjiark- 
ling moselle, I lb. of ice in shavings.— 
Mode: Peel the pineapple, which 

should be (juile ripe, .slice it, .ind cut 
it again into .small jiioces into a bowl; 
add to it the clear iuicc of the two 
oranges, the .syrup, the maraschino, 
and gin ; then put in the ice, and, last 
of .ill, the bottle of moselle, Seivc it 
in flat champagne glasses. 

PINEAPPLE SYBUP. 

TJiis can most economically be made 
when jiineapple chips aie made, as the 
symp m whicli the cliijis have been 
lioiled may then be used. If the flavour 
be not sti'ong enough, add another 
pineapple in slices, and boil the syrup 
till it is reduced to the proper con¬ 
sistence. Strain out the slices, and 
bottle for use. 

PINK DYE. 

Safflower, previously washed in water 
until it ceases to give out any colour, 
anddriwl, 8 oz. ; subcarbonate of soda, 

2 oz. ; water, 2 gallons. Infuse, strain; 
add French chalk, 4 Ih., .scraped fine 
with Dutch lushes, and precipitate the 
colour upon it with citric or taitaric 
acid. This dye is for silk. 

PIP. 

This is a troublesome and somewhat 
fatal complaint, to which all domestic 
poultry arc liable; it is also a very 
common one. Some writers say it is 
the rcs>ult of cold; others, that it is 
promoted by the use of bad water. 
But, whatever the cause, the disease is 
easily detected. There is a thickening 
of the membrane of the tongue, jiar- 
ticularly at the tip; also a difficulty in 
breathing; the beak is frequently held 
open, the tongue diy, the feathers of 
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Pipe Collars. 


Plaster Casts. 


the head ruffled, and the bird falls off 
its footl ; and, if neglected, dies. The 
mode of cure which, if put in practice 
in time, is generally successful, is to 
remove the thickened membrane from 
the tongue with the nails of the fore¬ 
finger and thumb. The process is not 
difficult, for tlie membrane is not ad¬ 
hesive. Then take a lump of butter, 
mix into it some strong Scotch snuff, 
and put two or three large pills of this 
down the fowl’s throat. Keep it from 
cohl and damp, and it will soon recover. 
It may, pcrhap.s, be necessary to repeat 
the snuff balls. Some writers recom¬ 
mend a mixture of butcci, pepper, 
garlic, and scraped horseradish; but we 
believe the Scotch snuff to be the 
safest, as it is the most simple. 


application is very slight and very 
transient, the' benefit of it immense 
and permanent. 


PLASTBB CASTS OP 
BBACKETB, &e., TO COliOtTB 
LIKE OAK. 


/ 


Saturate the cast with oil, and size 
it twice; then rub down in a saucer 
asphaltum with water till it is liquid, 
adding a few drops of spirits of wine to 
.soften it. Lay the liquid on the plaster 
wdth a full soft brush, .so as to imitate 
the graining of oak. When dry, varnish 
it. After two coats of good copal 
varnish, it will wear for years, and can' 
be cleaned, wdien needed, by washing 
with soap-and-watcr. 


PIPE COLLARS. 

This is a most excellent contrivance 
to prevent choking in horses. The 
collar is made with a small hollov', or 
pipe, as it is called, to allow freedom to 
the windpipe, and remove all pressure 
from it. Horses put to heavy diaught, 
especially when going up hill, are very 
liable to choke from the picssure of 
the collar upon the windpipe ; and 
when this occurs, unless immediate 
relief be given by removing the pres¬ 
sure, the horses frequently fall and die 
suddenly. This danger i.s entirely re¬ 
moved by using the jiipe collar. Collars 
for fann-horscs should always be so 
made. 

PITTING PROM. SMALL POX, 
Ac., TO PREVENT. 

The following treatment has been 
found very successful in preventing 
those fearful marks which small-pox 
and other like diseases so often leave 
behind : —With a camel-hair brush 
apply to each spot or pustule on all 
exposed surfaces of the face and person 
a little acetum cantharidis, or any 
vesicating fluid. As .soon as blistering 
is evident by the whitening of the 
skin in the parts subjected to the ap- 
lication, the fluid producing it must 
e washed off with warm water or 
very thin arrowroot. The pain of this 


PLASTER CASTS AND 
BRACKETS, TO GILD. 

Plaster is of so porous a nature, that 
it requires careful preparation before 
any attempt is made to gild it. Place 
the cast or bracket on an old tray, 
and with a piece of s]>onge, or a pledget 
of low tied to the end of a small piece 
of stick, give it a good dressing ^11 
over witli olive-oil. In an hour or two 
this first dressing will have been ab¬ 
sorbed, and the operation must be 
repeated until the plaster is tolerably 
saturated, or, at any rate, ceases to 
absoib so rapidly. When this is the 
case, leave it twenty-four hours to dry; 
then dissolve patent soluble size—a 
piece about the size of an egg to two 
tabJespoonfuls of water—and with a 
soft brush give an even coating of this 
to the jdaster, again leaving it to dry. 
japanner’s gold-size must be the next 
dressing ; one good even coating of 
this will be enough, 'and, when it is 
dry, which, under ordinary circum¬ 
stances, will be in about ten minutes, 
the gold-leaf may lie applied. For this 
a couple of full soft brushes will be 
needed. The gold-leaf will, of course, 
be in books, and, to avoid waste and 
to facilitate the cutting of it, tlie books 
should be interleave with smooth 
tissue-paper, .so that the goM-leaf is 
protectetl on both sides, and, when it 
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Plaster Oasts. 

is necessary to cut it, the shape may 
be pencilled in, and the cutting made 
through the'two tissue-papers. What 
is called a gilder’s tip, which may be 
purchased at any colourman’s, rvill be 
found very useful in laying on the gold- 
leaf. When every part of the plaster is 
covered, all superfluous bits of gold-leaf 
must be swept off with a clean soft 
brush, and the work may be burnished, 
where desired, with a common hook¬ 
shaped pebble, or agate burnisher. No 
attempt must be made at burni.shing 
until the gilding is perfectly dry and 
set, and then the touch must he gentle, 
even, and continuous, with no nioie 
pressure than the weight of the imT 
plement. After all is complete, a Ihir, 
coating of' copal varnish will be foiin^l 
of great benefit. It will preserve the 
work ; for, after varnishing, it may, at 
any time, be washed and cleaned. 

PLASTEB CASTS OF LEAVES 
AND PLOWBBS. 

By the following simple process 
perfect casts may be taken of any 
leav'es or flowers :—J.et the leaf or 
floAver, as soon as gathered, be laid in 
its most natural position on a bed of 
fine-grained sand, with tha*^ surficc 
uppermost which is to form the cast, 
and so banked up with sand as to be 
perfectly supported. Tlicn, by means 
of a camel-hair bni.sh, cover it with a 
thin coaling of wax and Burgundy 
pitch rendered fluid by heat. The 
leaf so covered must be removed fnnn 
the sand, and dipped in cold water. 
This will harden the wax, and allow 
the leaf to be removed without altering 
its form. The wax mould is now to 
be placed in moist sand, and sup¬ 
ported, as the leaf was in the first in¬ 
stance. Cover this mould wilh plaster 
of Paris made thin, taking care that 
the plaster be nicely pressed into all 
the interstices of the mould by means 
of a Camel-hair brush. As soon as 
the plaster has set, the warmth thus 
produced softens the wax, which, by 
the mpisture of the plaster, is pre- 
ventedrftom adhering to it, and which, 


Plate-Powder. 

with a little clextciity, niav he ioiled 
up and completely removed from the 
cast without any injury. Casts so ob¬ 
tained are very perfect, and make 
excellent models. 

PLASTEB OF PABIS CASTS, 
TO VABNISH. 

Of white soap and Avhite wax take 
each J oz. ; of water, 2 pints; boil 
them together for a short time in a 
clean ves.sol. This vainish is to be 
applitn], when cold, hy means of a 
solt brusli. It does not sink in ; it 
ic.adily diics ; and its effect may be 
heightened by lightly rubbing it with 
a silk pocket handkerchief. 

PLATE, TO CLEAUr (a very Ex¬ 
cellent Method). 

Wash the plate well, to remove all 
grease, in a strong lather of common 
yellow soap .and boiling water, and 
Avipc it quite dry; then mix as much 
hartshorn powder as will be required 
into a thick paste with cold water or 
spirits of w'ine; smear this lightly over 
the jflate with a i)iece of soft rag, and 
leave it for some little time to dry. 
When i)erfectly diy, brush it off quite 
clean with a soft plate-bru.sh, and 



Plate-Brush. 


polish the plate with a dry leather. If 
the plate be very dirty, or much tar¬ 
nished, spirits of wine will be found to 
answer better than water for mixing the 
paste. 

PLATE-POWDEB. 

Crumble 4 balls good whiting, 
2 pennyworth each of .spirits of wine 
and camphor, spirits of hartshorn, and 
spirits of turpentine; mix all the in¬ 
gredients together, and the whole is fit 
for use. Some quicksilver and a little 
turpentine should be first beaten up 
with a skewer in a large cup till as 
thick as salve^ and left dry, a little of 
it being wetted with water when used. 
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Plate* Tarnished. 

The mixture should be rubbed on the 
plate with a soft leather, which must 
be carefully kept, as it gets the better 
for use. The quicksilver must be used 
very sparingly, as it makes the plate 
brittle, though it greatly improves the 
colour. 

PLATE, TAENISHED. 

Silver or plate articles may be very 
conveniently cleaned, if tarnished, by 
merely dipping them, when they are 
small, into a moderately concentrated 
solution of cyanide of polassiurttjs' ami 
when they are large, by brushing the 
solution over the tarnished portions, 
then washing them well with distilled 
water, and afterwards drying them 
with a linen cloth. 

‘1 

PLAYING-CAEDS, TO CLEAN. 

Playing-cards are now so cheap that 
they are hardly worth the trouble of 
cleaning. Those who prefcJ' cleanmg 
their old ones can do .so by mixmg a 
little butter and flour into a paste, 
and with a piece of clean soft flannel 
rubbing the cards with it. After this, 
with another piece of flannel, let them 
mb them with flour alone. 

POISONED WHEAT. FOE MICE 
AND SPAEBOWS. 

Bruise 4 oz. of nux vomica, and boil 
it in a quart of water until reduced to 
I pint; strain off tlie liquor and soak 
in it about a pint of wheat; let it boil 
till the wheat cracks. The wheat will 
then be sufficiently impregnated with 
the poison, and can be .strewed in the 
haunts of vermin. 

POISONING. 

The symptoms of poisoning may 
be readily distinguished from those of 
some diseases which they are very 
like, from the fact of their edming on 
immedkiidy after eating or drinking 
something ; whereas those of disease 
come on, in most cases at least, by 
degrees, and with warnings. In most 


Poisoning. 

cases where poison is known, or sus¬ 
pected, to have been taken, the first 
thing to be done' is to empty the 
stomach, well and immediately, by 
means of mustard mixed in warm 
water, or plain warm salt-and-water, 
or, better, this draught:—20 grains of 
sul]>liate of zinc in an ounce and a 
half of water. This ilraught to be re¬ 
peated in a quarter of an hour if 
vomiting does not ensue. The back 
part (jf tlic throat should be well 
tickled with a feather, or two of the 
fingers thrust down it, to induce vomit¬ 
ing. The cases where vomiting must 
not be used are those where the skin 
.has been taken off, and the parts 
iauched irritated and inflamed by th 
poison taken, and where the aclicf, 2 
vomiting w'ould increase the ey'bz. of 
instructions arc given in thnneture of 
each particular poisfui 
emetics are or are 
The bc.st and safi 

the stomach i'juit of very fresh oil 
stomach-pump, : oz. of spermaceti, 
action of vomit^rd or clarified beef 
the danger M*vSet the oil in a pipkin 
and congested ctd gradually melt the 
vessels of the he o it, stirring it wed. 
place. In the hameltecl, pour it into 
one else than a sumost cold stir into 
not only useless, b.bergamot, &c., 
groat (leal of dexterity, it ; 

experience are required to use it pro¬ 
perly. 

Never allow the patient to fall off 
to slecjj in an early stage, and before 
the arrival of the doctor. Drow.si- 
ness, W'hich is very common in almost 
all ('uses of poi.sonitig, may be coun¬ 
teracted by walking the patient about, 
or hy occasionally dashing cold water 
in the face. Common salts, or am¬ 
monia, should be held to the nose, and 
frequent doses of ammonia, hartshorn, 
or sal volatile, about a teaspoonful in 
a little water, adnunistpred. Hot mus¬ 
tard flannels may be applied to the 
feet, if cold, and strong liniments to 
the back and spine. 

Instead of more detailed instructions 
for the treatmei'.t of persons poisoned, 
we give here a simple list of the 
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Poisoning:. 

principal poisons, with their antidotes 
or remedies. 

Oil of Vitriol....j Magnesia, 

Aquafortis.[ Chalk, Soap- 

Spirit of Salt.) and-Water. 


{ Oily Drinks, So- 

Emetic Tartar . J liition of Oak- 

(bark. 


Salt of Lemons, or 
Acid of Sugar .. 


rChalk, Whiting, 
I Lime, or M.T.g- 
'I nesi.! and Water. 

Sometimes an 
L Emetic Draught. 


( Pump on back,ir 
Smelling-Salts toi(- 
nose, Artificial '* 
Breathing, Chlo¬ 
ride of Lime to 
' no.se. 


i.on-Juice and 

.4ter. 

F 


- •** S 

king’s Yellow, or 
Yellow Arsenic ... I 


Emetics, Lime- 
Water, Soap-and- 
Watcr, Sngar-and- 
Water, Oily 
Drinks, 


Mercmy.] 

Corrosive Subli- f Whites of Eggs, 

mate .i Soap-and-Water. 

Calomel.) 


Opium 

Laudanum 


Emetic Draught, 
Vinegar-and- 
Water, d.ashing 
/ Cold Water on 
chest and face, 
walking up and 
down for two or 
^ three hours. 


Lead „.\X.Z . 

White Lead . 

Sugar of Jjead ... 
Goulard’s |Sxtract 


Epsom Salts, 

Castor-Oil, 

Cmetics. 


Foisonotis Food. 


Copper .. 
Blue-stone 
Verdigris., 

Zinc. 


Iron. 

IIenb.ane. 

Hemlock. 

Nightshade. 

Foxglove. 

Poisonous Food... 


S Whites of Eggs, 
Sugar-and - Water, 
Castor-Oil, Gruel. 

( Lime-Water, 
Chalk-and-Water, 
iSoap-aiid-Water. 

j Magnesia, Warm 
\ Water. 

( Emetics .and 
(.astdr-Oil; 
Brandy-and- 
Water,ifnecesBai‘y. 

I Emetics and 
I Castor-Oil. 


POISONOUS POOD. 

It sometimes happens that things 
which are in daily use and mostly per¬ 
fectly harmless, give rise, under certain 
unknown circumstances, and in certain 
individuals, to the symptoms of poison¬ 
ing. The most common articles of 
food of this description are mussels, 
salmon, and certain kinds of cheese 
and bacon. The general symptoms are 
thirst, weight about the stomach, diffi¬ 
culty of bi ealhing, vomiting, purging, 
spasms, prostration of strength, and in 
the case of mussels more particulaily, 
an eruption on the body, like that of 
nettle-rash. — Treatment: Empty the 
stomach well with an emetic and 
Avann water, and give two tablespoon¬ 
fuls of castor-oil immediately after. 
Let the patient take plenty of arrow- 
root, gruel, and the like drinks, and 
if there is much depression of strength, 
give a little warm brandy-and-waler. 
Should symptoms of fever or inflamma¬ 
tion follow, they must be treated as 
directed in the articles on other kimls 
of poisoning. 

The following preparations, which 
are constantly given to chiMren by 
their nurses and mothers, for the pur¬ 
pose of making them sleep, often prove 
fatal :—Syrup of Poppies and Gbdfrefs 
Cordial, The author would most 
earnestly usge all people caring for 
their children’s lives, never to allow 
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Pomade, Divine. 

any of these preparations to be given, 
unless ordered by a surgeon. 

Mushrooms, and similar kinds of 
vegetables, often produce poisonous 
effects. The symptoms arc various ; 
sometimes giddiness and stupor, and at 
others pain in, and swelling of, the belly, 
v'ilh vomiting and purging, being the 
leading ones. When the symptoms 
come on quickly after taking the poison, 
it is generally the head that is affected. 
—The treatment’ consists in bringing 
on vomiting in the usual manner, as 
quickly and as freely as jxissible. The 
other symptoms arc to be ticatcd on 
general principles : if they are those of 
depression, by brandy-and-water or sal- 
volatile; if those of inflammation, by 
leeches, fomentations, fever-mixtures, 
ixc. &c. 

POMADE, DIVINE, TO IM- 

PBOVE THE COMPLEXION. 

Materials: 12 Qz. of beef marrow, 
rose-water, | oz. cloves, \ oz. cinna¬ 
mon, oz. storax, ^ oz. benzoin, | oz. 
oiris-root.— Mode: Steep the marrow 
in water for 10 days, changing the water 
everyday ; then steep it in rose-water for 
24 hours, drain it as dry as possible, and 
put it into an earthen pot, which should 
not be more than half full. Mix theother 
ingredients together, strain tliem and 
add them to the marrow ; then j.lace the 
pot in a .saucepan of boiling w.itcr, in 
which it should be kept three-(]uarters 
of an hour; it must then be strained 
through muslin into small glasses or 
pots for use. It is better for age. I'his 
preparation is for eruptions and dis¬ 
orders of the skin, to remove freckles, 
sunburns, &c. 

POMADE, - EXCELLENT, FOR 

THE HAIR. 

Ingi‘gdie»ts: 3 oz. of olive-oil, 2 
drachm of the oil of almonds, 2 drachms 
of palm-oil, i oz. of white wax, i lb. of 
lard, and f of a draclun of the essence 
of bergamot. This pomade is excellent 
for strengthening the hair, promoting 
tlie growth of whiskers and mq^staches, 
'and preventing baldness. 


Pomatum. 

POMADE FOR THE HANDS. 

Take 4 lb. of .soft soap, a gill of .salad- 
oil, I oz. of mutton tallow, and boil 
them HU they are thoroughly mixed; 
after the boiling has ceased, but befote 
it is cold, add i gill of spirits of wine 
and a grain of musk. The hands 
should be rubbed over with this prepa¬ 
ration previous to going to rest, and 
large gloves hhould at the same time be 
used. One application will effect little, 
but the continuance of this cosmetic 
will produce a good complexion for the 
hands. 

POMADE TO PROMOTE THE 
/ GROWTH OF THE HAIR. 

1 Ingredients: i 4 oz. of castor-oil, 2 
(jz. of oil of sweet almonds, 4 oz. of 
S]iermaccti, and 60 drops of tincture of 
cantliarides. 

POMATUM. 

Jitgredieuis: i pint of very fresh oil 
of sweet almonds,'14 oz. of spermaceti, 

2 oz. of hog’s-lard or clarified beef 
maiiow.—.-iSct the oil in a pipkin 
over a slow lire and gradually melt the 
other ingredients into it, stirring it well. 
When the whole is melted, pour it into 
a basin, and when almost cold stir into 
it any essential oil, as bergamot, &c., 
with which yon design to scent it ; 
then put it into bottles, and keep it 
Avcll corked for use. If.-ii any time it is 
necessary to melt the pomatum in a 
bottle, the best W'ay to effect this is (o 
set tlie bottle in a saucepan of hot 
water near the fire, having first removed 
the cork. 

POMATUM, CHEAP AND GOOD. 

Ingredients: i lb. of fresh hog’s-lard, 
I lb. of mutton suet, 2 oz. of white 
wax, I oz, of essence of lemon, i oz. of 
gum-benzoin, and 60 drops of essence 
of musk.— Mode: Wash the laixl and 
mutton suet well in elder-flower water, 
taking care that the suet is clear of all 
skin; pound tlie Avax and gum-benzoin; 
place all these ingredients together in 
a saucepan and melt them over the fire; 
when nearly cold, stir in the essences, 
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Poney Punch. 

and pour the pomatum off into pots for 
use. 

PONEY PUNCH (an American 
Drink). 

Tniirt'dieiits: ^ pint of luin, J pint of 
brandy, a glass of sack, i teacupful 
of strong green tea, 3 lemons, i tea- 
spoonful of essence of cinnamon, half 
a nutmeg grated, i l)ottle of chaldis, 
\ pint of syrup.— Mode: Put into a 
bowl the brandy, rum, sack, and green 
tea, with the juice of three lemons, and 
peel of one, also the cinnamon and 
nutmeg. Mix the chablis and the 
syrup, make them quite hot and stir 
them for one minute into the other 
ingredients in the bowl; then strain^ 
and serve ih glass, either hot or cold. 

POET WINE, 

Wine is subject to so much adultcia- 
tion, that it is di/licult to say whether 
what we purchase is the juice of the 
grape or not. Tlic'c are, however, 
two tests of the age of port wine which 
are W(»rlh knowing, aa they are prac¬ 
tical and may he rciicd upon. 'I’hc 
bead or froth formed on the surface while 
port w'iiie is being poured inU^ a decan¬ 
ter should be noticed. If the bead he 
dark-coloured, the wine is young ; and 
the nearer the colour of the bead aji- 
proaches to white the older (he wme. 
Any one may asccitain this for himself 
hy remarking the same v.'ine after tlie 
lapse of a few years. Another test 
of fine ohl port, which is seldom known 
to fail, is this : the cork when it has 
had time to dry, say in about an hour 
after it has been drawn, should be 
covered on its surface, and on its sides 
also, with fine crystals of tartar. 

POETER CUP. 

Ingredients: i bottle of porter, l pint 
of table ale, i glass of brandy, 1 dessert¬ 
spoonful of syrup of ginger, 3 or 4 
lumps of sugar, ha.lf a nutmeg grated. 
—Mode: Put all iKe ingredienis into a 
covered jug, and set it in ice or expose 
it to tluj cold for a short time. Just 
hefoic it is to bemused, stir in a tea- 


Poultices. 

si>oonful of carbonate of soda. A sprig 
of boiagc may be added, or, if tliL-. 
cannot be had, a little of the flush rind 
of a cucumber will form a good sub¬ 
stitute. 

POT-POUEEI. 

Ingredients: 4 lb. of common salt, 
\ lb. of saltpetre, ^ oz. of storax, lialf 
a dozen clovc^, a handful of dried bay- 
leaves, a handful of diicd laveiidcr- 
flowers. Mix these w'cll together to 
form the basis of the jioL-pourri. It 
will last for years. Rose-leaves and the 
leaves of any other fragrant flowers 
gatbered on dry days, may be added 
from time to time. If approved, pow¬ 
dered benzoin, chips of sandal-wood, 
cinnamon, oiris-root, indeed any aro¬ 
matic plant dried, may be mixed in. 

Another,—a more expensive Recipe. 
— Ingicdienfs: 2 pecks of damask roses, 
buds and blossoms; 1 handful each of 
^ iolets, orange-flowers, and jasmine ; 
2 o/. of onis-ioot sliced, 2 oz. of gum- 
benjamin, and 2 oz. of 3 to»ax ; 4 
musk, 4 lb, of angelica, sliced; i quart 
of red-clove gilly-flowcrs, 2 handfuls of 
lavcndei-flowers, A handful of roscmaiy 
flowens, 4 hand fill of bay-leaves, 4 band- 
fid of laurel leaves, 3 Seville oranges 
stuck full of cloves, then dried in a cool 
oven and iioiindeil ; 4 handful of 

knotted maijoram, and 2 handfuls of 
balm offiilead diied.— Mode: Put all 
these ingredients into a deep china jar 
in layers, and strew each layer with a 
little bay-salt. Keep the jar eoveied 
quite close for some time. When 
opened, the perfume will be beautiful, 
and it will last a long while, 

POULTICES. 

Take the crumb of stale bread, pour 
boiling water upon it; after pressing 
out the water, place it upon a bit pf 
clean old sheeting. Do not apply the 
poultice until you can bear the back 
of the hand upon it. This for general 
purposes is the best poultice. Lin¬ 
seed-meal poultices require very little 
water, but it should always be boiling. 
Add the water by degrees until the mass 
becomes erf the consistency of soft dough. 
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PoToltry. 


POULTBY, HOW TO CHOOSE. 

Young, plump, and well-fed, but not 
too fat poultry, are the best. The skin 
should always be finely grained, clear, 
and white, the breast fuIl-fleshcd and 
broad, the legs very smooth, the toes 

f )Iiable, and easy to break when bent 
)ack; the birds must always be heavy 
in proportion to their si/e. “^This ap¬ 
plies to fowls and to pigeons. As re¬ 
gards ducks and geese, their breast 
must also be very plump, the feet flex¬ 
ible and yellow: when they are red 
and hard, and the bills of the same 
colour, the skin full of hairs and coarse, 
the bfrds are old. For boiling, udiite- 
legged poultry must be chosen, because 
u'hen dressed their appearance is by 
far more delicate; but daik-legged 
ones are more juicysmd of better flavour 
when roasted. The greatest precaution 
ought to be taken to prevent poultry 
from getting at all tainted before it is 
cooked ; unless the weather be very 
warm, it should be kept for a day or 
two at the least, and a great deal 
longer in the winter.— Pigeons are 
the better for being cooked the same 
day they are killed, for they lose 
•their flavour by hanging ever so short 
a time. Turkeys are b^olh tough and 
poor eating if not kept long enough. 
A goose should hang up for some d.iys 
in the winter before it is wanted ; the 
same rule applies to fowls in the cold 
season. Take great care to cook 
poultry thoroughly; for nothing is more 
revolting to the palate than under¬ 
done poultry. 

POWDEB POB THE HAIE. 

The substance of all powder for the 
hair is finely-pounded starch or farina. 
It may be scented with orris-powder, 
or with a few drops of any of the 
essential oils. Brown hair-powder is 
sometimes used. This colouring may be 
given by roasting the starch or flour 
carefully over the fire. No prepara¬ 
tion is fit for use until it has been 
sifted, through gauze or fine lawn. 


Preserves, to Keep. 


FBE6EBVEB, TO KEEP. 

In Mis. Beeton’s Dictionary of Every¬ 
day Cookery^ which formed the first 
volume of the All about it series, 
will bo found ample information upon 
the making of jams, jellies, i^nd other 
presei-vcs; it is not, lliereforfe, neces¬ 
sary, nor is it our intention, to repea 
the rcipipcs there given, but to make 
some few observations upon what is re¬ 
quisite to be attended to in order that 
these different preserves may keep when 
made. The part of the storeroom 
selected for the reception of jams and 
preserves generally should be the driest 
possible. The least damp is most 
injurious to them. If the storeroom, 
therefore, is not at all times free from 
damp, it is far better not to intrust 
the jams, &c. to it, buPto keep them 
in a closet near the kitchen fire. Store¬ 
rooms in large houses have, or ought 
to have, a fireplace, so that on the 
breaking Uji of a frost or other such¬ 
like occasions of greater prevalence of 
damp than usual, a fire should be lit 
at once to counteract it; for there are 
many other 'things kept in a storeroom 
besides jams and preserves that will 
not endure damp. It is liardly^cccs- 
sary to open the pot of jam to deter¬ 
mine whotlicr it \vill keep or not, for 
if the outside of file pot feels in the 
least degree damp to the touch, we 
may be qujte sure that the situation is a 
bad one. All the pots should be wipeil 
at once with a dry cloth, and removed 
to drier quaiteis. Jams and prcseives 
well made and stored in a favourable 
situation will keep good for years. 
They are not the belter for long keep¬ 
ing, for the juice dries up with age, 
and some sorts of jams become a little 
candied. In the keeping of jams and 
preserves a very great deal depends 
upon the way in which they are covered 
down, and the sort of jars used. Long 
experience proves the use of white of 
egg and paper, as recommended by 
Mrs. Bccton, to be at once the most 
simple and the most safe method of 
covering over. 

Preserves of all sorts then should be 

T 
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Fresenres, to Seep. 

kept from damp, in a cool and dry 
situation, and the pots covered with an 
egged paper, thus :—Cut a round of 
common white paper, about half an inch 
larger than the top of the jar, notch it 
all round, cover it well with white of 
egg, and press it well over the top of 
the jar. It will soon dry. Here all in¬ 
convenience of string is avoided, and 
the egged paper, if properly done, is 
impervious to damp. With regard to 
the jars, no jams or preserves intended 
to be kept long should be put into jars 
of the common brown earthenware. 
This material, although it will hold 
water well enough, is still very porous, 
and cannot resist atmospheric changes ; 
the best jars are those made of well- 
glazed w’hite ware. Even a cracked 
jar of this material, in cases of emer¬ 
gency, may be used with better chance 
of success than one of brown ware; 
for a piece of well-egged paper, care¬ 
fully put over the crack, will render 
the jar air-tight. Many housekeepers, 
to avoid a little extra expense in buying 
a number of small jars, keep their jams 
in a few large ones Tkis is, in our 
opinion, very false economy, for no 
jam keeps well after the pot is once 
opened, and there is frequently great 
waste, especially in small families, in 
finishing up a large jam-pot. It is also 
a mistake to suppose that small pots 
are inconvenient, from taking up so 
much room on the surface of the shelf 
in storing them; for, with proper ma¬ 
nagement, they can be packed one 
Vupon another—not the smaller upon 
' ^he larger, for they would burst the 
paper, but the next-sized larger on 
line smaller; and so on for three or four 
^iers; all jams and preserves of the 
same sort being set together and 
l^id. Those who prefer keeping 
jams in large quantities will find the 
large glass Jars very much better than 
earthenware. All bottles and jars 
shonld be washed up as soon as they 
ate empty, find returned to the store¬ 
room to be, ready for another season. 
Never use new jars without first setting 
them, for ten or twelve hours, in cold 
water. It is almost unnecessary to 


Frussio Aoid. 

icmark that jars for fresh jams must be 
perfectly dry. 

FEINTS, TO BLEACH. 

Material: Diluted chloride. — Mode: 
Place the print or engraving in the 
chloride, leaving it in a longer or 
shorter time, according to the strength 
of the liquor. The paper of a bound 
book may be whitened in the same 
way, only care must be taken to open 
the book well and to make the boards 
rest upon the edge of the vessel in Such 
a manner that the paper alone shall be 
dipped in the liquia. The leaves must 
be separated from each other, so that 
they may be equally moistened on both 
sides. The liquor assumes a yellow 
tint, and the paper becomes white in 
proportion ; at the end of two or three 
hours the book may be taken from the 
acid liquor and plunged into pure 
water, taking care that this touches 
both sides of the leaf. The water must 
be renewed every hour, to extract the 
acid remaining on the paper and to 
dissipate the smell. 

FEUSBIO ACID, POISONING 
BY. 

This poison is a thin, transparent, 
and colourless liquid, with a peculiar 
smell, which greatly resembles that of 
bitter almonds. 

Symptoms produced in those who have 
swallowed it. —These come on imme^ 
diately after the poison has been taken, 
and may be produced by merely smell¬ 
ing it. The patient becomes perfectly 
insensible, and falls down in convul¬ 
sions; his eyes are fixed and staring, 
the pupils being bigger than natural; 
the skin is cold and clammy, the pulse 
scarcely perceptible, and the breathing 
slow and gasping.— Treatment: Very 
little can be done in these cases, as 
death takes place .so quickly after the 
poison has been swallowed, when it 
takes place at all. The best treatment 
—^which should always be adopted in 
all cases, even though the patient ap¬ 
pears quite dead—is to dash quantities 
of cold water on the back, from the top 
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_Putt-Powder. 

of the neck downwards. Placing the 
patient under a pump, and pumping on 
him, is the best way of doing this. 
Smelling-salts are also to be applied to 
the nose, and the chest well rubbed 
with a camphor liniment. 

PUPP - POWDER, COMMON, 
FOB INFANTS AND CHIL¬ 
DREN. 

Mix together equal quantities of very 
finely-powdered fullers’ earth, and pre¬ 
pared chalk; wash the excoriated parts 
with a very soft sponge and warm soft 
water, drying them thoroughly with 
the softest rag. Then, with a common 
puff, or rabbit’s tail, dust on the above 
powder. The powder may be scented 
if desired. 

PUNCH. 

Ingredients: 2 large lemons, ^ lb. of 
lump-sugar, 4 bottle of brandy, ^ bottle 
of rum, 4 bottle of port wine, 3 pints of 
hot water.— Mode: Rub some of the 
lumps of sugar well over the .skin.s of 
the lemons, and put them and the re¬ 
mainder into a bowl; then add the 
juice, working all together with a 
spoon; pour on the hot water, the 
brandy, rum, and port wine, stirring all 
the time. Some persons prefer green 
tea to plain hot water, and some sub¬ 
stitute i pint of porter for the port wine. 
If the punch is considered too stiong 
with the above proportion of spirit, it 
can be reduced or diluted with more 
water. 

Other Recipes .— I. Take 2 or 3 good 
fre.sh lemons, ripe and with rough skins, 
and some lumps of j^ood sugar; grate 
a handful of the skins of the lemons 
through a bread-grater on the sugar; 
then squeeze in the lemons, bruise the 
sugar, and stir the juice well together, 
for much depends on the process of 
mixing the sugar and lemons. Pqur 
on them I quart of boiling water, and 
again mix well together; add ijt pint 
of brandy, and the same quantity of 
rum; stir up, strain through a sieve, 
put in 1 pint of syrup and i or 2 quarts 
of boiling water, or, what is far better, 


Funeh. 


3 pints of boiling water and i pint of 
warm porter, adding the froth of the 
porter last, and after the rest has been 
v/cll stirred together. This gives a 
creamy appearance to the punch, while 
the porter itself adds much to its 
fulness of flavour.— 2. Take 6 lemons 
and 2 Seville oranges; rub off the 
yellow rinds of 3 or 4 ot the lemons 
with lumps of fine loaf-sugar, putting 
each lump into the bowl as soon a$ 
saturated with the oil and juice; then 
thinly pare the otlier lemons and 
Seville oranges, and put these rinds 
also into the bowl, adding plenty of 
sugar; pour on a very small quantity 
of boiling water, and then press the 
juice of all the fruit, and follow by 
a little more warm watea Make up 
to the above quantity of fruit, the 
sugar to 14 11>., and the water to 
I gallon, making the whole abont 
5 quarts; to this add i quart of Ja¬ 
maica rum and 1 pint of French 
brandy, jjr a greater proportion of 
spirit, if )^esired to be very strong,*— 
3. To I le\wi?0onful of citric acid put 
i lb. of sugiiir’^ I quart of water, nearly 
boiling, 4pml of rum, ^ pint of brandy, 
and a little lemon-peel, or, in lieu of it, 
a few drops of the essence of lemon 
may be added. 

PUNCH A LA FORD. 

Peel veiy thin 3 dozen lemons into 
an earthen vessel, add 2 lb. of lump- 
sugar, stir the peels and sugar together 
with a wooden spoon for nearly half 
an hour to extract the essential oil from 
the peels; then pour upon the peels 
some boiling water, and stir tiU the 
sugar is dissolved. Cut the lemons and 
squeeze out the juice, strain out tiie 
pips and pour boiling water upon 
them; after a time, strain this water 
into the earthen vessels, and pour in 
also half the quantity of lemon-juice. 
This sherbet should now be tasted, and 
more acid, or more sugar, added, as 
requir€«l. Strain it clear, and to every 
three quarts add i pint of cognac 
brandy and i pint of old'rum. Bottle 
immediately. The punch so made 

T 2 
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Putty. 

will keep for years, and is improved 
by age. 

PUTTY. 

Ingredients: 10 lb. of whiting, I lb. 
of white lead, boiled linseed-oil, a wine¬ 
glass of sweet oil, — Mode: Work up these 
ingredients with sufficient boiled lin¬ 
seed-oil to form a paste of the requisite 
consistence; the sweet oil prevents the 
white lead from hardening. All putty 
should be made some lime before it is 
used, and sashes to be puttied should 
have one coat of paint, whicli will 
cause the putty to adhere more firmly. 
Old putty may be softened by applying 
rags dipped in a solution of caustic 
potash for some hours, or by rubbing a 
hot iron'alon^ the putty. 

QUIUSEY, OB UIiCBBATED 
SOBB THBOAT. 

Those who suffer from these dis¬ 
tressing maladies will find rfvlief from 
an onion poultice made as.nollows :— 
Bake, or roast, till quite / p t, three or 
four large onions, peel /them quickly, 
and,Jbeat them quite flat with a rolling- 
•' pin; put them into a muslin bag that 
will reach fiom ear to car and about 
three inches deep. Apply this bag to 
the throat as hot as possible. Keep it 
on night and day, using fresh ones as 
the strength of the onions becomes 
exhausted. The throat must be pro¬ 
tected from cold M'hen the poultices are 
removed. 

QUINSEY, BEMEDY EOB. 

Ingredients: A teacupful of red sage- 
leaves, I quart of water, 4 table- 
spoonfuls of vinegar, honey to sweeten. 
— Mode: Boil the sage-leaves in the 
water for ten minutes, then add the 
vinegar, and sweeten it with honey to 
taste. In the early stage of the disease 
this may be used as a gargle, hut when 
the quinsay is so far advanced as to 
render this operation impossible, then 
the sage-t(ja may be freely used to wash 
out ihie mouth and throat. It should 
1« used wfiem. . 


Basp berry Syrup. _ 

BABBITS, TO JUDGE OP. 

When old, rabbits have thick 
haunches, their ears ai-e dry and tough, 
and their claws blunt; when young, the 
ears are fine and will readily tear, the 
claws are sharp, and the cheek-bone 
will yield to pressure. 

BABBIT-SKINS, TO PBEPABB. 

Lay the skin on a smooth board, the 
fur side undermost, and tack it in every 
direction with tinned tacks. Dissolve 
2 oz. of alum in a pint of wann water, 
and with a sponge dipped in this solu¬ 
tion moisten the surface all over; re¬ 
peat this every now and then for three 
days; when the skin is quitfe dry, take 
out the tacks, and 1 oiling it up loosely 
the long way, the hair inside, draw it 
quickly backwards andforwards through 
a laige smooth ring, or anything of a 
similar kind, until it is quite soft; then 
roll it the contrary way of the skin, 
and repeat the operation. Skins pre¬ 
pared thus aie useful for many domestic 
purposes. 

EANGES AND STOVES, CAST- 
IBON, TO POLISH. 

Mix black lead with the white of 
eggs well beaten, so that it can be laid 
on with a painter’s brush. When the 
stoves .are cold and clean, cover the 
iion-work with this mixture, and rub it 
bright with a hard brush. 

AnotJier loay .—Boil I lb. of black 
lead mill a piece of yellow soap, the 
size of a walnut, in a pint of table beer. 
With a painter’s brush wet the iron¬ 
work with this mixture, and polish 
with a hard brush. Take care that the 
grate is clean before the mixture is 
applied. 

BASPBEBBY SYBUP. 

Take ripe raspberries, pick them 
from the stalks, and boil them in a 
very small quantity of water for about 
one minute. Strain the juice,.and for 
every quart add i lb, of loaf-sugar. 
Boil this in a preserving-pan very slowly 
over a clear, but not very fierce fire. 
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Baspberry Vinegar. 

till it is reduced to a proper consistence. 
This syrup mixed with water forms a 
nice drink during hot summer weather, 
and in cases of sickness. 

Another Recipe^ cheap, and useful for 
flavouring, and as a sinnmcr drink .— 
To every quart of picked fruit add i lb. 
of sugar, and let it stand all night. 
Next morning boil it for half an hour, 
skimming well. Strain through a jelly- 
bag, add a little brandy to it j bottle 
and cork closely. 

EASPBEBBY VINEGAB (useful 
as a Cooling Draught in cases of 
Eever and Colds). 

Ingredients: To every 3 pints of the 
best vinegar allow 4^ pints of Ireshly- 
gathcred raspberries ; to each pint of 
liquor allow i lb. of powdcreil loaf- 
sugar and I wineglassful of biaudy.— 
Mode: Let the raspberries be freshly 
gathered ; pick them from the stalks, 
and put 14 pint of them into a stone 
jar j pour 3 pints of the best vinegar 
over them, lot them remain for 24 
hours ; then strain the liquor over 
another i.^ pint of fresh raspberries ; let 
them remain another 24 hours, and the 
following day repeat the process for 
the third time; then drain off the 
liquor without pressing, and pass it 
through a jelly-bag (previously welted 
with plain vinegar) into a stone jar. 
Add to every pint of the lujuor i lb. 
of powdered loaf-sugar, stir them to¬ 
gether, and when the sugar is melted 
cover the jar; set it upon the fire in a 
saucepan' of boiling water, and let it 
boil an hour, removing the scum as 
fast as it rises; add to each pint a glass 
of brandy; bottle it and seal the corks. 
This is an excellent drink in cases of 
fevers and colds ; it should be diluted 
with cold water, according to the taste 
or requirement of the patient. 

BATAPIA. 

Ingredients^ 2 oz. of peach, necta¬ 
rine and apricot kernels mixed, ^ oz. 
of bitter almonds, 4 lb. of white .sugar- 
candy, I quart of brandy.— Mode: 
Slanch the kernels ‘ and the bitter 
almonds and put them into a bottle, 


Bed Ink. 

pour upon them the brandy, and let 
them stand one month ; then dissolve 
the sugar-candy in a cup of cold water, 
hnd add it to the brandy when strained 
from the kernels. After this filter the 
liquid through white blotting-paper 
and bottle it for use. 

BATS, TO DESTEOY. 

Make a stiff paste with oatmeal, 
mixed with equal parts of ox-gall and 
oil of amber. Place pieces of this 
paste where rats resort, and set plenty 
of water near. The rats will eagerly 
eat the paste, which will induce Suen 
thirst that they will drink till they kill 
themselves. 

B^ZOB-PASTBS. 

The following pastes are useful to. 
renovate razor-strops. Mix the finest 
powdicred emery with lard or tallow, 
or take equal parts of jeweller’s rouge, 
black lead, and clarified suet, or make 
a paste of i qz. of best putty-powder, 

I oz. of j eweller’s rouge, 4 oz* scales of 
iron, 3 oz. 'hf levigated Turkey-stone, 
and 14 oz. of beef suet. * 

BED INK. 

It is well known that a solution of 
carmine in caustic ammonia gives a 
fluid of a very beautiful tint. The fol¬ 
lowing proportions are recommended ; 
—Pure carmine, 12 grains ; solution of 
ammonia, 3 oz. Place the carmine in 
a porcelain vessel; pour thereon the 
solution of ammonia ; heat this over a 
spirit-lamp for a space of five to eight 
minutes, carefully managing the tem¬ 
perature so os not to boil; and to the 
solution thus formed add (continually 
stirring) 18 grains of powdered gum- 
arabic. When dissolved, the ink is 
ready for iise. After using, the ink¬ 
stand must be well closed. Instead of 
using carmine, which is expensive, drop- 
lake (being a mixture of carmine pre¬ 
cipitated with alum) may be employed, 
since the ammonia re-dissolves■ the 
carmine therefrom, and leaves the 
alumina. 
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BED INK FOB LINEN. 

Take ^ 02. of vermilion and 1 
drachm of salt of steel; let them be 
levigated with linseed-oil to the con¬ 
sistence required. 

BED STAIN, FOB WOOD. 

Archil, as sold at the shops, produces 
a very good stain of itself, when used 
cold; but if, after one or two coats 
being applied and suffered to get 
almost dry, it is brushed over with a 
hot solution of pearlash in water, the 
colour will be improved. Tliis is the 
process adopted for bedsteads and com¬ 
mon chairs. 

BEFAIBS. 

On taking* a house upon lease, the 
usual covenants are that the landlord 
puts all into thorough repair both in¬ 
side and outside, and that the tenant 
keeps the inside in order during the 
term of his tenancy, while the landlord 
undertakes all outside repairs^ I'he 
tenant’s part generally includes paper¬ 
ing and painting inside once during a 
seven years’ lease, and tlie landlord’s 
paining all outside work once every 
three years. Whatever specific ar¬ 
rangements are made should be care¬ 
fully kept by both parties. The tenant 
ought not to neglect to keep in good 
order the house he occupies. His owii 
comfort as well as character should 
prompt him to the due performance of 
what he has undertaken. Nor should 
the landlord neglect, or be allowed to 
n^lect, his part of the engagement. 
The tenant asks no favour when he re¬ 
quires necessary outside repairs to be 
attended to, and if the landlord refuses 
or neglects his duty, the tenant is per¬ 
fectly justified in having the repairs 
done under estimate, paying for them 
and deducting the amount from his 
rent. It is, however, as much the in¬ 
terest of the tenant as of the landlord 
to avoid anjr collision, and the former 
should nevet undertake the responsi¬ 
bility of at^ repairs which he is not 
quite certain.) are absolutely necessary; 
again» if! is Idso equally impolitic in a 
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Bheumatism. 

landlord not to keep bis property in 
proper order, and not to make a good 
tenant, who pays rent punctually, in 
every way comfortable. 

BETOHING, TO STOP. 

Take half a wineglass of pure lemon- 
juice, mix with it just sufficient salt of 
tartar to destroy the acidity. Give a 
teaspoonful of this frequently till the 
retching ceases. 

BHEUMATISM. 

A painful disorder, very common in 
this country, whicli attacks chiefly the 
larger joints, the shoulders, knees, 
elbows, &c. It may be chronic or 
acute. It seems to arise from the in¬ 
flammatory action induced by exposure 
to damp and cold upon a certain con¬ 
dition of the blood, and generally at¬ 
tacks persons of n plethoric habit of 
body at the middle period of life, and, 
once begun with .an acute attack, often 
continues at intermittent periods 
throughout the rest of life in a lasting 
or chronic form. In whatever form it 
occurs, the same or similar remedies 
are useful in its cure or alleviation, 
though applied in different cases, modi¬ 
fied by the circumstances and symptoms 
most urgent. Acute^ commonly called 
rheumaticfaier ,—This very painful dis¬ 
order sometimes attacks a person so 
suddenly, that he goes to bed without 
pain, and wakes in agony with an at¬ 
tack of acute rheumatism; yet, gene¬ 
rally speaking, it gives notice of its 
approach some days previously, by 
general uneasiness, giddiness, head¬ 
ache ; then succeed shiverings, alterna¬ 
ting with flushes of heat, quickness of 
pulse, hot skin, thirst, and a sense of 
fatigue; afterwards is felt a gnawing 
pain in one or more of the large joints, 
progressively becoming more severe, 
until the slightest movement occasions 
the greatest pain. It shifts often from 
one joint to another, fever increases, 
and the patient cannot move or bear 
the slightest touch. After a fortnight 
the fever subsides, and the joints either 
very gradually and slowly recover their 
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tone, or the disease assumes the chronic 
or lasting form.— Remedm: In acute 
rheumatism, blood-letting by the ap¬ 
plication of from ten to twenty leeches 
to the most painful joint is a most 
useful and valuable remedy. The 
bowels should be kept open by mild 
laxative medicines, and the bleed¬ 
ing assisted by a mixture of emetic 
tartar, 2 grains; tincture of henbane, 
2 drachms; water, 6 oz. The whole to 
be taken in the course of the day, one 
or two tablespoonfuls at a time. The 
joints most affected may have fomenta¬ 
tions of poppy-heads, henbane-leaves, 
&C., applied; or a poultice of linseed- 
meal and laudanum much alleviates 
the gnawing pain. If only one or two 
joints are affected, cold bathing, and 
the application of cold cloths and cold 
lotions, tend to moderate the pain and 
reduce the inflammation; but where 
the disease wanders from one joint 
to another, such treatment is danger¬ 
ous, as it may drive it to the heart, 
or other important organ. Rubbing 
the painful joints with camphor dis¬ 
solved in ether rapidly alleviates the 
pain ; also, moistening the joint two or 
three times a day with a feather dipped 
in a solution of the hydriodate of pot¬ 
ash, has been found very .serviceable. 
The following remedies have each their 
popular advocates:—r. Take at bed¬ 
time, for some days, i oz., or from that 
to I oz., of the volatile tincture of 
guaiacum, in a teacupful of water 
gruel.—2, Take of raspings of guaia¬ 
cum-wood 4 Ih., liquorice-root I oz., 
sassafras i oz., coriander - seeds 3 
drachms, limewater 3 quarts. Infuse 
two days, without heat, and strain off 
the liquor. Take from 4 to 6 oz. twice 
a day.—3. Take of flowers of sulphur 
and flour of mustard, of each ^ oz.; 
honey or treacle, a suflicient quantity 
to form an electuary. The size of a 
nutmeg to be taken several times a day, 
inking after it a quarter of a pint of 
the decoction of lov^e-root 
Rheumatism is confessedly one of 
those complaints the thorough know¬ 
ledge of umich and of its remedies has 
not yet been attained by the medical 


Bhubaxb Wine. 

profession. It does not, like most 
other complaints, yield to prescribed 
remedies, and frequently defies them 
all. A great many modes of cure have, 
in some cases, to be tried before the 
right one is hit upon, and not unfre* 
quently the complaint is left to wear it¬ 
self out in time. Everybody has a nos¬ 
trum for rheum.ati-sm, and some of thc.se 
are, of course, more successful than 
others. A very simple one, and, where 
the pain is obstinate and in the upper 
part,—head, shoulders, &c., a very good 
one, is to chew, occasionally, about a 
teaspoonful of mustard-seed, at the 
same time keeping the digestion in 
proper order, and abstaining from wine 
and all malt liquor, also vinegar and 
pickles. If any stimulatit be taken, 
it should be weak gin-and-waler, or 
weak brandy-and-water. The part 
affected should also be kept in mode¬ 
rate exercise. 

Anot ^.—Rub well the part affected 
with ah embrocation made of the 
whites oT.^ 2 eggs, 2 tablcspoonfuls of 
brandy, arid t tablespoonfuls of salad- 
oil. After filtbbing, be careful to cover 
up the part with flannel or cotton¬ 
wool. 

Another .—Relief may frequently be 
obtained by bathing the part affected 
with water in which potatoes have 
been boiled, using the water as hot as 
possible; or, by gently rubbing the 
part for some time with an embroca¬ 
tion made of equal parts of myrrh, 
arquebusade - water, and tincture of 
bark. 

BHUBABB WINE. 

When the green stalks or stems of 
the rhubarb have arrived at their full 
size, pluck them from the plant; then 
cut on the leaves and throw them away; 
bruise the stalks or stems in a large 
mortar, or by other convenient means, 
so as to reduce them to a pulp; put this 
pulp into an open val or tub, and to 
every 5 lb. weight of the stalk or stem 
add I gdlon of cold spring water. Let 
it infuse for three days, Stirling it three 
or four times a day; on the fourth day 
press the pulp in the usual manner, 
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Hibbons, to Clean. 

and strain off the li(iuor, which place 
in an open vat or tub, and to every 
gallon of this liquor add 3 lb. of while 
loaf-sugar, stirring it until the sugar is 
quite dissolved ; then let it ferment; in 
four, five, or six days, the fennenta- 
tion will begin to subside, and a crust 
or head will be fonned, which is to be 
skimmed off, or the liquor drawn from 
it, just when the crust or head begins 
to crack or separate ; after this put the 
wine into the cask, but do not then 
bung it down. If it should begin to \ 
feJrmeut in the cask, rack it into another 
cask ; in about a fortnight bung down 
the cask, and let it remain till the 
beginning of the month of March in 
the next year, then rack it, and again 
bung down tiie cask ; but if, from con¬ 
tinued slight fermentation, the wine 
should have lost any of its original 
sweetness, then put into the racked 
wine a sufficient quantity of loaf-sugar 
to sweeten it, and bung down the cask, 
taking care in all cases that the cask 
should be full. In a month or six 
weeks it will be fit to botlle, and in the 
summer to drink; but the! Wine will be 
imploved by remaining a year or more 
in the cask after it has been racked. 

BIBBOMS, TO CL^ATT. 

Inp'edienis: \ pint of gin, lb. of 
honey, 4 lb. of soft soap, .J pint of 
water,— Mode: Mix the above ingre¬ 
dients together; then lay each length 
of ribbon upon a clean kitchen table or 
dresser, and scrub it well on the soiled 
side with the mixture. Have ready 
three vessels of cold water; take each 
piece of ribbon at two corners, and dip 
it up and down in each vessel, but do 
not wring it; and take care that each 
length has one vessel of quite clean 
water for the last dip. Hang it up 
dripping for a minute or two, then 
dab it in a cloth, and iron it quickly 
with a very hot iron. 

A nother.'—'SS et the ribbon in alcohol, 
and fasten sone end of it to something 
that will hpld it firm j hold the other 
in your hand, keeping the ribbon oat 
straight aij^ smootl^; rub it with a 
piece of pastille soap until it looks 


Blngworm. 

decidedly soapy; then rub hard with 
a sponge, or, if much soiled, with the 
back of a knife, keeping the ribbon 
dripping wet with alcohol. When you 
have exhausted your patience, and 
think it must be clean, rinse thoroughly 
in alcohol, fold between cloths, and 
iron with a hot iron. Do not wring the 
ribbon; if you do, it will get creases 
in it that you cannot remove. 

BmawoBM. 

When the disease docs not come 
from direct contagion, children are 
generally in a poor state of blood, and 
good living, sea air, and tonic medi¬ 
cines are of great benefit The fol¬ 
lowing application will frequently be 
found of much service:—Wash the part 
affected with a little lemon-juice; then 
rub in with the finger a little gun¬ 
powder which has been bruised in a 
mortar. Do this gently about twice a 
day. Be very careful not to make the 
skin sore. 

EINQWOBM, CUBE OP. 

Takeofsubcarbonate of soda l drachm, 
which dissolve in ^ pint of vinegar. Wash 
the head every morning with soft soap, 
and apply the lotion night and morn¬ 
ing. One teaspoonful of sulphur and 
treacle should also be given occasionally 
night and morning. The hair should be 
cut close, and round the spot it should 
be shaved off, and the part, night and 
morning, bathed with a lotion made by 
dissolving a drachm of white vitriol 
in 6 oz. of water. A small piece of 
either of the two subjoined ointments 
should be rubbed into the part when 
the lotion has dried in. No. i.— 
Take of citron ointment, i drachm; 
sulphur and tar ointment, of each 4 oz.: 
mix thoroughly, and apply twice a 
day. No. 2.—Take of simple cerate, 

I oz.; creosote, i drachm ; calomel, 
30 grains: mix, and use in the same 
manner as the first. Concurrent with 
these external remedies, the child should 
take an alterative powder every morn¬ 
ing, or, if they act too much on the 
bowels, only every second day. The 
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Bomazi Ladies' Cosmetic. 

fullowing will be found to answer all 
the intentions desired :— 

Alterative Powders for Ringworm .— 
Take of sulphuret of antimony, pre¬ 
cipitated, 24 grains ; grey powder, 12 
grains ; calomel, 6 grains; jalap pow¬ 
der, 36 grains. Mix carefully, and di¬ 
vide into 12 powders for a child from 
one to two years old; into 9 powders 
for a child from two to four years ; and 
into 6 powders for a child from four to 
six years. Where the patient is older, 
the strength may be increased by en¬ 
larging the quantities of the drugs 
ordered, or by giving one and a half 
or two powders for one dose. The 
ointment is to be well washed off every 
morning with soap-and-water, and the 
jiart bathed with the lotion before re¬ 
applying the ointment. An imperative 
fact must be remembered by mother or 
nurse,—never to use the same comb 
employed for the child with ringworm, 
for the healthy children, or let the 
affected little one sleep with those free 
from the disease; and, for fear of any 
contact by hands or otherwise, to keep 
the child’s head enveloped in a night¬ 
cap till the eruption is completely 
cured. 

ROMATf LADIES’ COSMETIC. 

The following valuable recipe is 
taken from such an undoubted autho¬ 
rity, and from one who ivas .so great 
an admirer of female beauty in his day, 
that we may be quite sure it was in use 
among the J.idics of ancient Home ;— 

“ Vetches and beaten barley let them 
take, 

And with the whites of eggs a mix¬ 
ture make; 

Then dry the precious paste with 
sun and wind. 

And into powder very gently grind. 

Get hartshorn next (but let it be the 
first 

That creature sheds) and beat it well 
to dust; 

Six poim^ in all. Then mix and 
sift them well, 

And think the while how fond Nar¬ 
cissus fell. 


Bosewood Furniture. 

Six roots to you that pensive flower 
must yield, 

To mingle with the rest, well bruised 
and cleanly peel’d. 

Two ounces next of gum and thural 
seed, 

And let a double share of honey last 
succeed. 

With this, whatever damsel paints 
her face. 

Will, brighter than her glass, see 
every grace.” 

The Roman damsels in the days of 
Cbkl were wise enough, it seems, to 
u^e no ingredients wJiicU could en¬ 
danger their health. It is a pity that 
their sisteis of modern times are not 
willing to profit by their cxiynple. 

BOtJFIlSra FOB OUTHOUSES. 

Let tar be boiled in an iron pot ; 
get charcoal finely powdered, and mix 
it with the tar, by constantly stirring 
it till the whole is reduced to the 
stale of mortar then spread it upon a 
boarded coveiyig with a broad wooden 
trowel, to th$\thickness of one-fourth 
or fifth of an inch, and it will becc^ae 
hard and durable. Neither the heat nor 
cold of this climate will affect it. It is 
with this composition that the peasants 
of Sweden cover their houses. 

% 

BOOMS, TO COOL AND VEN¬ 
TILATE. 

Make a wooden trough 6 or 8 feet 
long", 6 inches deep, and 3 inches wide, 
with a perpendicular support at each 
end about 7 feet high, the tops of the 
support being united by means of a 
cross-piece of wood. Arrange a few 
hooks at the bottom of the trough, 
and also on the top cross-piece ; then 
take a wet blanket, hook it on at top 
and bottom, and fill the trough with 
water. Evaporation will immediately^ 
take place, and by means of it the room* 
will be kept cool. 

BOSEWOOD FUBNITUBE, 

This can only be kept in order by 
being daily wiped with a dry soft 
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Bcsewood Staining. 

cloth. It does not require nibbing, 
and no oil should be used to it. The 
great thing is to ■wipe olT daily the oil 
which exudes from the wood. 

BOSEWOOD STAINING. 

Ingredients: 4 l^^* logwood, 3 
pints of water, 4 of salts of tartar. 
— Mode: Boiltlic logwood in the water 
• till it is of a very dark red colour; mix 
in the tartar : use the liquid boiling 
hot. Give the work two or three 
coats, taking care that it is nearly dry 
between each. Finish off walh a stiff 
flat brush, such as painleis use in 
graining. 

BOUGE. 

Mix one pait of the finest carmine 
powder with five parts of ]ev.^j;ated 
chalk. This can be applied with a 
very soft brush or a piece of ,chamois 
leather. The Spanish ladies use a puff 
of cotton-wool which has been well 
saturated with tincture of cochineal or 
tincture of carmine. ^ The Turkish 
beauties use a wash, of';vhich the fol¬ 
lowing are said to be the ingredients ; 
— oz. of gum-benzoin, 14 07. of pow¬ 
dered red Sanders, 24 drachms of 
dragon’s-blood, 4 pi>^t of spirits of 
wine. Mix these for fourteen days, 
and then strain them into a phial. 

BOUGHING HOBBES. 

The old-fashioned plan of turning up 
the .shoe is a very bad and dangerous 
one. Many horses have done them¬ 
selves great injury while standing in 
their stables with their shoes so roughed. 
The moveable calking answers every 
purpose. ' In frosty weather, every 
time a horse is fresh shod, the shoes 
should have holes drilled in them, one 
at each heel and one at the toe, to 
admit of the small iron calkings being 
j^crewed into them, when the horse has 
to travel oh a slippery road. As soon 
as he comes into the stable the calking 
should be, unscrewed, and put aside 
till again inquired for the road. The 
horse so rj^ughed is in no danger of 
aecidetit ot injury. * 


Boup. 


BOUGHIN G HOBBES EOB ANY 
EMEEGBNOY. 

In our very variable climate frost 
often sets in so sudilenly that there is 
little or no opportunity of having horses 
rougheil in the usual way, which always 
takes some time, even when the farrier 
is close at hand. WheneiTr such is 
the case, the following simple jilan is 
recommended :—With a chisel and 
hammer rough well the suiface of the 
shoe. This operation, with the proper 
tools, may be easily and quickly per¬ 
formed. The hammer may be an 
ordinary one, but the chisel should 
be short and stout, of the best cast 
steel, and what is usually termed 
‘ ‘ dlamond-pointed. ” With such tools, 
that might easily be carried iUf the 
jiocket, any one may rough a horse 
sufficiently to cany him firm and safe 
upon ice lor a long journey. Take up 
tJie horse’s feet, one after the other, 
jirocisely as the fairier would, and, if 
the shoe is tightly nailed on, with the 
point of the chisel on tlie flat surface, 
inclining to the toe of the shoe, give 
sharp blows with the hammer, and you 
viill raise projecting barbs or teeth, 
deeper cut than any on a farrier’s rasp, 
and quite large enough to jirevent all 
possibility of slipping upon the smooth¬ 
est of ice. In the depth of winter, 
troopers, horse-artillerymen, cabmen, 
and others, who are often on the roads, 
should always carry such simple tools 
with them. 

BOUP. 

This is a general name for most of 
the glandular diseases of poultry. Spe¬ 
cifically, however, it may be applied 
to a highly infectious disorder, caused 
partly by cold and excess of moisture, 
and partly, perhaps, by improper feed¬ 
ing and want of cleanliness. The usual 
symptoms of infectious roup are difficult 
breathing, gapes, fetid discharges from 
the mouth and nostrils, the eyes livid 
and swollen, with very imperfect vision. 
Fowls of all ages are subject to it; but 
the younger are more liable than the 
older. The complaint is very fatal, 
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Borland’s Kalydor. 

ami warmth seems lo be the great 
essential in effecting a cure. 'I'lie 
iftouth, nostrils, and eyes should be 
kept clean by bathing will) wann 
water, to which a little brandy or cam¬ 
phorated spirit may be added; a pepper¬ 
corn in a jjill of dough may be admin¬ 
istered daily, and one mixed with 
butter given with the food. Mustard 
and grated ginger have also been used 
with success, administered separately 
as pills; but no internal stimulants 
appear to be of any avail unless a warm 
lodging is provided. The heat of the 
fire and careful nursing are of the first 
importance. 

HOWLAND'S KALYDOB. 

This is made by bruising I oz. of 
blan(^cd bitter almonds with 5 grains 
of bichloride of mercury, and adding, 
by degrees, ^ pint of rose-water, tritu¬ 
rating well, and strainmg through fine 
muslin. 

BUM FLIP. 

Ingredknis : I quart of ale, i wine¬ 
glass of rum, I lemon, 6 or 8 large 
lumps of white sugar, a teaspoouful of 
grated ginger and nutmeg mixed, 4 new- 
laid eggs.— Mode: Rub off the rind 
of the lemon with the sugar, and put it 
into a jug with the spices and the rum; 
carefully break into the same jug the four 
eggs, and beat all together to a froth. 
Have ready the ale upon the fire, and 
when on the point of boiling, put it 
into a jug by itself. Froth ii up into 
the jug cout&r.’aing the other ingredients, 
and pass all backwards and forwards 
till the flip is (]uile smooth and creamy. 
Drink it as soon as cool enough, 

BUM SHBUB. 

Ingr^ients: i dozen Seville oranges, 

I lb. of white sugar, I gallon of old 
rum.— Mode: Rub the lumps of sugar 
upon tlie rinds of the oranges, and put 
them into a large bottle. Squeeze out 
the juice of the oranges, strain and add 
it; then pour in the rum. In six 
weeks it will be ready for use. To 
insure perfect dearness, it should be 
filtered through paper and bottled. 


Buet. 


BUMFUSTIAN, a Drink 

greatly approved. 

Ingredients: 12 eggs, i quart of 
strong beer, i pint of gin, i bottle of 
.sheny, i stick of cinnamon, i nutmeg, 
12 lumps of sugar, the peel of i lemon. 
— Mode: Beat the eggs to a froth, and 
whisk them irlo the beer; to this add 
the gin : meanwhile, boil a bottle of 
sbeny with the other ingredients, and ' 
as soon as they boil, mix both together. 
Serve quite hot. 

BUPTUBE. 

The most common sort of rupture 
occurs in the groin. It is frequently 
the result of accident, and comes on 
very .suddenly from over-exeition, or 
straining in moving he.avy wSights, &c. 
The patient should immediately lie 
down on his back, with his feet slightly 
raised. Sometimes the swelling will 
go back without any assistance; if it 
does not, and no medical aid is at hand, 
have the su elling pressed gently in an 
upward direction with the fingers, until 
it has returned j]fo its proper place. The 
patient must be kept quite quiet for some 
time, or the sM)elling wll be sure #0 
return. He must also, ever afterwards, 
during the daytime, wear a properly 
adjusted truss. This is absolutely ne- 
cessaiy, and cannot be omitted without 
great danger. The best trusses are 
White’s Moc-main lever-trusscs. 

BUST, TO BBMOVB PBOM 

IBON. 

Pound glass to a fine powtlcr; having 
nailed some strong woollen cloth upon 
a board, lay upon it a strong coal of 
gum-water, and sift thereon some of 
the powdered glass; let it dry: repeat 
this o[»eration three times, and when 
the last covering of powdered glass is 
dry, you may easily rub off the rust 
from iron with the cloth tlws prepared. 

BUST, TO BBMOVB FBOM 

POLISHED IBON. 

The best method of removing rust 
from a polished grate, is to scrape 
down to a fine powder some Bath 
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Bust. 

brick, put it into a little oil, and rub 
the spots well with a piece of flannel 
dipped in the mixture; after which 
apply some whitinj;, also well rubbed 
in. This process must be repeated 
daily unlil all trace of the rust has 
disappeared. To prevent the grate 
or Jire-irons from becoming spotted 
with rust, it is a good plan to rub them 
over with the fat from the inside of a 
fowl, and finish them off with whiting. 

B XT S T, TO BEMOVB FROM 
STEEL. 

Cover the steel well over with sweet 
oil, leave it for a day or two, then use 
unslaked lime, and rub until all rust 
disappears. 

BUST, PRESERVE IRON, 
STEEL, AND COPPER 
FROM. 

To four-fifths of rectiflod spiiits of 
turpentine add one-fifth of oil-\arnish. 
Apply this mixture to the metal w'ith a 
sponge. It will entirely prevent rust. 

BUST, TO PREVENT. 

, Dilute fat-oil varnish with rectified 
spirits of turpentine, in the pvopurtion 
of one-fifth of the former to fo.ir-fifths 
of the latter. Ap^ly this diluted var¬ 
nish with' a piece of sj^onge to any 
articles of j»olished steel 01 other met.nl; 
they will retain their polish, and never 
rust. This varnish will Be found very 
useful for surveyors’ instruments, and 
philosophical instruments used on board 
of ship. 

Another Recipe .—If rusty iron lie 
luhbed with boiled oil in which some 
red lead has been mixed, on a warm day, 
the rusting process will be arrested. 

BUSTED BOBEWS AND 
NAILS. 

It often happens that screws and 
nails becewe so rusted into wood that 
it is impcisible tQ-yemove them without 
damage; ’ whenever this is the case, 
pour a Utile kerosene over them, and 
after soaleng a short time, the rust will 
give.wayi By the»same application, 


nuts and bolts that have been fixed by 
rust for years may be made to turn. 
The kerosene soon penetrates the 
interstices. 

SACHET TO SCENT LINEN 

IN DBAWEBS. 

Ingredients I 4 lb. ofeoriander-seeds, 

.{j lb. of damask-rose leaves, ^ IB. of 
calamus aromaticu.s, i oz. of mace, 

4 lb. of orris-root, i oz. of cinnamon, 

4 oz. of cloves,’ 4 drachms of powdered 
musk, 2 drachms of powdeied white 
sugar, 3 oz. of lavender-fiow'crs, and a 
few chips of rhodum-wood. — Mode: 
round all these ingredients well toge¬ 
ther in a mortar, and stuff .small silk or 
satin hags with the mixture. This 
scent is delightful, and will last a long 
time. A much less expensive ilachet 
may be made with only well-dried laven¬ 
der-flowers stripped horn the stalks. 

Another Recipe.—Int^rcdients: 4 lb. 
of powdered orris-root, 6 grains of 
musk, 4 drachm of essence of lavender, 
4 drachm of essence of bergamot, | 
drachm of essence of lemon,— Mode: 
Mix them all well together, and pul the 
mixture into one or more silk or satin 
bags. 

Another. — Ingredients: Finely-pow¬ 
dered starch, rose-pink powder, attar 
of roses, oil of rosemary and lavender. 
— Mode: Colour the starch with a little 
rose-pink powder, and pcffiime it with 
the other ingredients in ,any quantities, 
according to fancy. Put the scented 
mixture into little bags. 

SAFFBON TEA» useful as an 
Autispasmodio. 

Infuse a pinch of saffron in a quai'lcr 
of a pint of boiling water for ten 
minutes ; draw it off, and add to it 
a small glass of brandy or otlicr spirits. 
Drink it hot. 

SAHE WINE, 

Boil 26 quarts of spring water a 
quarter of an hour, and when it is 
blood-warm, put 25 lb. of Malaga rai¬ 
sins, picked, rubbed, and shred, into 
it, with almost 4 bushel of red sage 
shred, and 4 pint of ale yeast; stir all 
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Salts of liemon, 

well together, and let it stand in a tub, 
covered warm, six or seven clays, 
stirring it once a day; then strain it 
off, and put it in a cask. Let it woik 
three or four days, and then bung it up. 
When it has stood six or seven days, 
put in a cjuait or two of Malaga sack, 
and Avhen it is fine, bottle it. 

SALTS OF LEMON, useful in re¬ 
moving Ironmould and Spots 
from Linen, &c. 

In^redkuls: i oz. of cream of tartar, 
s oz, of salts of sorrel.— Mode. Pound 
these ingredients very fine, and mix 
them well together. Be careful to 
keep them from damp. 

SALVE FOB CHAPPED LIPS. 

Ingredients: 5 oz. of gum-benjamin, 
i oz. of storax, oz. of spermaceti, 
twopenayworth of alkanet-root, a large 
juicy apple chopped, a bunch of com¬ 
mon black grapes bruised, ^ lb. of 
fresh butter, 2 oz. of beeswax.— Mode: 
Put these ingredients into a clean tin 
saucepan, let them simmer gently till 
the wax, &c., are dissolved; then 
strain through a sieve, and leave to 
cool. When cold, melt the ■ salve 
.again, pour it into pots or boxes, or 
make it up into cakes. 

SAND SOAP, OB WASHBALLS’ 

C V 

I. Soap and siliceous sand, of each 
I lb. ; perfume (any), a sufficient cpian- 
tity.—2. So:\p, 5 lb.; starch, 2 Jb. ; 
essence of orange or citron, i oz,; cau 
pourlabarbe, i gallon. Beal together, 
and fonn into balls. 

SABSAPABILLA, COMPOUND 
DECOCTION OP. 

This medicine, most useful and ne¬ 
cessary in all cases of impurity of the 
blood, is very expensive to buy, and 
may easily be made much more cheaply 
at home, by attending to the following 
recipe :— Ingi'aiients: i lb. of braised 
sarsaparilla-root, i gallop of boiling 
water, i oz. of sassafras-root sliced, 
I oz. of rasped guaiacum-root, i oz. of 


Satins and Sarcenets. 

bruised liquorice-root, and i oz. of 
bruised mczi!ri<;n-root.— Moul : Pour 
the boiling water on the sarsaparilla in 
a large saucepan, Jet it .simmer gently 
at the side of the fire two hours, adding, 
occasionally, a little water to make up 
for evaporation. Then add the sassa- 
fra.s, guaiacum, liquorice, and mezerion- 
roots; boil all together for a quarter 
of an hour, strain off the liquor and 
bottle it. The general dose is from 2 
to 6 oz. three limes a day, but the 
quantity is better regulated under 
medical advice. 

SABSAPABILLA, EXTBACT 
OP. 

Til is is another form of this valuable 
medicine, not generally so nJUful as the 
compound decoction, 'fhe extract is 
made by boiling i part of sarsaparilla 
in 16 parts of water until it is reduced 
to 10 parts *, then pour off the clear,' 
and add to the residue 6 parts of water. 
Boil this down to four pour off the 
clear, and evaporate all the clear in a 
steam-heat. 

SATINS AND BABCENEIIS, 
WHITE, TO CLEAN. 

1. Lay these smooth and even upon 
a board, .spread a little so?tp over the 
dirty places ; then make a lather with 
Castille soap, dqi a common brush 
into it, pass over the long way, and 
repeat it in this manner till one side is 
sufficiently scoured ; use the other sides 
in the same manner, then put the pieces 
into hot water, and let them lie till you 
have prepared some cold water, wherein 
a small quantity of gum-arabic has been 
dissolved. hJow rinse them well, take 
them out and fold them, pressing out 
the water with the hands on the board, 
and keeping them under the hands till 
they are dryj at which time have 
brimstone ready burning to air them 
over till they are ready for ironing.— 
2. Mix sifted stale' bread-crumbs with 
powder-blue, and rub it thoroughly all 
over the satin, tlren shake it well, and 
dust it with clean soft cloths. After¬ 
wards, where there are any gold or fdlver 
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Scald, to Cure. 

flowers, take a piece of crimson ingrain 
velvet, rub the flowers with it, which 
will restore them to their original lustre. 
—3, Pass them through a solution of 
fine hard soap, at a hand heat, draw¬ 
ing them through the hand; rinse in 
lukewarm water; dry and finish by 
pinning out. Brush the flossy or bright 
side with a clean clotlics-brush the way 
of the nap. Finish them by dipping a 
sponge into a size made by boiling 
isinglass in water, and rub the wrong 
side. Rinse out a second time, and 
brush and dry near a fire, or in a warm 
room. Silks may be treated in the 
same way, Imt not brushed. If the 
silks are for dyeing, instead of passing 
them through a solution of soap-and- 
watei, the}' must be boiled off; but if 
the silks are very stout, the water must 
only 1)6 of heat sufficient to cxtrai,t the 
dirt, and when rinsetl in warm water 
they are in' a state for the dye.—4. 
Strew h'rench chalk over them, and 
brush it off with a hard brush once or 
twice. 

SCALD, TO CUBE. 

if the skin be not broken, immediately 
plunge the part into cold wa*er, and 
keep it there for an hour or more, until 
all pain ceases. 

SCALD HEAD. 

This frightful complaint is generally 
the result of want of fresh air, of proper 
food, and of cleanliness. Cut off" the 
hair at once as close as pos.sible, apply 
hot water by means of spongio-piline till 
the scab softens and is removed; then 
dress the head with the following oint¬ 
ment.— IngredUnts: 3 drachms of pow¬ 
dered sulpburet of potash, 3 drachms of 
subcarbonate of soda, 3 oz. of lard.— 
Mode: Mix the ingredients thoroughly 
together. The ointment may be rubbed 
in with a piece of soft rag, and the head 
afterwards, covered with tissue-paper, 
which can be screwetl up in the form 
of a cap. This covering is better 
than a muslin cap, as it can be rcmovetl 
and burnt ijvery time the head is dressed. 
Andther good Ointment for scald 


Scarlatina. 

heads, and ringworm also, which is 
frequently used in France, is made as 
follows:— Ingredients: 4 drachms of 
pitch, 2 drachms ot sulphate of mer¬ 
cury, 34 oz. of hog’s lard.— Mode: 
Melt and mix these ingredients, and 
after the spongio-piline has been used, 
apply the ointment to the head twice a 
day. 

SCALD HEAD, TBEATMENT 
OP. 

Wash the head well every morning 
in a strong lather of turpentine soap, 
dry it and use to the affected places the 
following ointment:—Mix together i oz. 
of merciuial ointment, I oz. of sper¬ 
maceti ointment, and I drachm of 
camphor. 

SCALDS 

The treatment of scalds is the same 
as burns. 7 'he exclusion of the air is of 
the first imjiortance, for it keeps down 
inflammation and allayspain. Thereare 
many means always at hand to accom¬ 
plish this. Cover the part well with 
sweet oil, or withagood coating of flour, 
put on with a common flour-dredger. 
Some persons recommend st^rongly alum- 
water, made in the proportion of i lb. 
of alum to a quart of water ; bathe the 
scald with it, also saturate soft linen 
rag and keep it moistened upon the 
spot for a few days. 

SCABLATINA, or SCABLET 
PEVEB. 

Though pi'ofcssional accuracy has 
divided this disease into several forms, 
we shall keep to the one disease most 
generally met w'ith,—the common or 
simple scarlet fever, which, in all 
cases, is characterized by an excc,s- 
sive heat on the skin, sore throat, and 
a peculiar speckled appearance of the 
longue. 

Symptoms .— Cold chills, shivering, 
nausea, thirst, hot skin, quick pulse, 
With difficulty of swallowing j the 
tongue is coated, presenting through 
its fur innumerable specks, the elevated 
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Scarlatina- 

papillae of the tongue, which give it the 
speckled character, and which, if not 
the invariable sign of scarlet fever, is 
only met with in cases closely analogous 
to that disease. Between the second 
and third day, but most frequently on 
the Ihirdy a bright red efflorescence 
breaks out in patches on tlie face, 
neck, and back, from which it extends 
over the trunk and extremities, always 
showing thicker and deeper in colour 
wherever there is any pressure, such 
as the elbows, back, and hips. When 
the eruption is well out, the skiu pre¬ 
sents the appearance of a boiled lobster- 
shell. At first, the skin is smooth, 
but, as the disease advances, percep¬ 
tible roughness is apparent, from the 
elevation of the rash, or, more pro{)erly, 
the pores of the skin. On the fifth 
ancl sixth days the eruption begins to 
decline, and by the eighth has gcncially 
entirely disapiicarcd. During the 
whole of this period there is, more or 
less, constant sore throat. 

The Treatment of scarlet fever is, in 
general, very simple. Where the heat 
is great, and the eruption comes out 
with difficulty, or recedes as soon as it 
appears, the body should l>e sponged 
with cold vinegar-and-water, or tepid ^ 
water, as in measles, poured over the 
chest and body, the patient being, as 
in that disease, wrapped in a blanket 
and put to bed, and the same powders 
and mixture ordered in measles ad¬ 
ministered, with the addition of a 
constant hot bran poultice round the 
throat, which'’ should be continued 
from the first symptom till a day or 
tW(j after the declension of the rash. 
The same low diet ancl cooling diink, 
with the same general instnictions, 
are to be obeyed in this as in the for¬ 
mer disease. 

When the fever runs high in the 
first stage, and there is much nausea, 
before employing the effusions of water 
give the patient an emetic, of equal 
parts of ipecacuanha and antimonial 
wine, in doses of from a teaspoonfiil 
to a tablespoonful, according to age. 
By these means nine out of every ten 
cases of scarlatina may be safely and 


Soorohed Linen. 

expeditiously cured, especially if the 
temperature of the patient’s room is 
kept at an even standard of about sixty 
degrees. 

SCABLET GEBANITTHB, TO 
PBBBBBVB THE OLD 
PLANTS THBOUOH THE 
WINTEB. 

Take them out of the borders in 
autumn, before they have received any 
injury from frost, and let this be done 
on a dry day. Shake off all the earth 
from their roots, and suspend them, 
with their heads downwards, in a cellar 
or dark room, where they will be free 
from frost. The leaves and shoots will 
become yellow and sickly; but when 
potted about the end of Maj^ and ex¬ 
posed to a gentle heat, they will recover 
and vegetate luxuriantly. The old 
plants, stripped of their leaves, may 
also be packed closely in sand; and in 
this way, if kept free from frost, they 
w'ill shoot out from the roots, and may 
be rc-potted in the spring. 

SCENT FOB^INEN. 

Take of dam\(sk-rose leaves, l lb.if 
musk, i drachm; violet-leaves, 3 oz. ; 
mix them, and put them in a bag. 

SCENT FOB NOTE-PAPEB, &o. 

Ingredients: i J oz. of powdered 
starch, 4 drops of attar of roses, 4 oz. of 
powdered orris-root.— Mode: Mix these 
and put the mixture in little silk bags 
to be kept in the writing-desk. 

Another. — Ingredients: 2 oz. of pow¬ 
dered orris-root, 10 drops of essence 
of bergamot, 12 drops of essence of 
ambergris. 

Another. — Ingredients: ^ oz. of cfi'ied 
orange-peel, \ oz. of dri^ bergamot, 

2 oz. of cloves, 4 drachm of storax, 4 
grains of ambergris, ^ drachm of benzoin, 
10 grains of musk-seed, and 2 grains of 
musk. Any of the three above recipes 
will answer the purpose required. 

BCOBCHED L1NEN» TO BE- 

8TOBE. 

Ingredients: 2 onions, J oz. of white 
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Soouring-Cloth. 
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soap, 2 oz. of fuller’s earth, ^ pint of 
vinegar,— Mode: Extract the juice of 
the onions hy pounding and pressing 
them; cut upthesuap and fullers earth, 
and boil all together. When cool, cover 
the scorched linen with this mixture, 
and let it dry. Wash the linen, and 
the scorches will disappear, if not so 
bad as to damage the texture. 

80OUBING-CLOTH FOB 
BUSTY IBON. 

Pound glass to a fine powder ; then 
stretch some pieces of coarse woollen 
cloth on a board, and cover them with 
a strong coating of gum-water ; sift 
upon this the finely-powdered glass, 
and let it dry. Repeat tins operation 
three times. Any rusty iron may be 
readily cleaned by i-ubbing it with the 
cloths so prepared. 

800UBING DBOPS. 

Mix together i oz. of essence of 
lenion and 4 oz. of oil of turpentine. 

SOOUBING IN Pt^UIiTBY. 

To this complaint, p' ultry, especially 
young fowls, iir datjip w'calher, and 
when fed on green vegetables and bad 
potatoes, are very subject. It's also a 
very fatal complaint. The jiroper 
course is an immediate change of food. 
Rice under Shch circumstances is I'c- 
culiarly valuable; it should be boiled 
with chalk and given rather warm. 
Sulphate of iron may be mixed with 
the water they have to drink; or, alum 
dissolved^ in such proportions as to 
make the liquid taste a little rough to 
the tongue. The fowls should be kept 
on a dry sanded floor, and sheltered 
from the rain for a few days. 

sobatSbes. 

Trifling as scratches often seem, they 
ought never to be neglected, but should 
be covered and protected, and kept 
clean anfl dry until they have com- 
pletely htealed. If there is the least 
appearance of inflammation, no time 
should lie lost in applying a large 
bread-tod-Avater pcipltice, or hot flannels 


Sealing-wax Varnisli. 

repeatedly applied ; or even leeches in 
good numbers may be put on at some 
distance from each other. 

scbatohes in VABNISH. 

Scratches in varnish will entirely 
disappear, if a coarse cloth that has 
been well saturated w'ith linseed-oil be 
laid over them. This simple remedy 
is invaluable to those Avho have the 
care of carriages and highly-polished 
fuii\iture, iicc. 

SCUBP IN THE HEAD. 

Scurf in the skin of the head, and 
elsewhere, is a source of frequent an¬ 
noyance, and it is likewise detrimental 
to cleanliness and neatness; it is occa¬ 
sioned by a morbid condition of the 
skin when there is a slight inflamma¬ 
tion. This scurf is sometimes plenti¬ 
ful, and lasts for a long period; it often 
also disappears suddenly and sponta¬ 
neously ; no peculiar constitutional de¬ 
rangement accompanies its presence, 
and the scalp ancl hairy parts of the 
body are its exclusive seats. The most 
efficacious means of drjving it away 
are soothing applications, alkaline warm 
batlis, anil rubbing the parts well with 

■ •-sweet oil. The internal remedies are 
purgatives and cooling salines. Those 
who aie subject to scurf in the head 
should aUstnin from all stimulants, and 
paiticularly avoid local irritants, such 
as using hard brushes, fine-tooth combs, 
violent frictions, &c., which are certain 
to aggravate the complaint. Many 
persons, particularly ladies, when they 
imagine that their head is slightly 
scurfy, instantly fly to the tooth-comb 
and brush; but nothing is worse, or 
more likely to increase the quantity of 
scurf. When this is very obstinate, the 
following ointment should be used once 
a day :—Lard, 2 oz.; sulphuric acid, 2 
drachms. 

f SEALING-WAX VABNISH. 

Ingredietits: Sealing-wax of any 
colour, 4 lb. ; spirits of wine, 4 oz.— 
Mode: Pound the sealing-wax as fine as 
possible, silt it, put it into a bottle with 
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Sea-Siokness. 

the spirits of wine, let it stand ;.jear the 
fire for forty-eight hours, and shake it 
often. This varnish will be found useful 
for many purposes. It can be put on 
to wire baskets, which may thus be 
made with red varnish to look like 
coral. It is also useful to make cracked 
bottles and jan air-tight. In this case 
varnish the ci'acks over on the outside, 
place on them a piece of muslin or thm 
cloth, and again cover this well with 
the varnish, 

SBA-SIOKWESS. 

Few ailments are more distressing 
than sea-sickness, and, unfortunately, 
there are very few less amenable tf) re¬ 
medies. In our opinion, sea-sickness is 
more easily prevented than cured ; for, 
when the attack has once begun, it is 
hardly possible to keep anything on the 
* stomach. Those who arc subject to this 
complaint should be careful, before 
they go on bo.ard, to take no food which 
is likely to turn acid. Diy hard biscuits 
and brandy-and-watcr are the best pre¬ 
parations for a sea voyage, and a little 
soda may be added to the" latter with 
advantage: a recumbent posture as 
near as possible in the centre of the 
vessel is best. Those who can lalce 
.. any remedy may find benefit from the 
following mixture :—3 tablcspoonfuls 
of camphor julep, 30 drops of ether, 
6 drops of laudanum, 20 grains of mag¬ 
nesia. The/.lose may be repe.Tted .iftcr 
four hours, if the sickness seems likely 
to return. The feet and hands should 
be kept warm. 

A notherRecipe ,—Camphorated spirit, 
'sal volatile, and Hoffman’s ether, a 
jfew drops of each, mixed in a small 
quantity of water, or upon a small lump 
of sugar, have frequently afforded more 
relief than has been derived from all 
the various remedies extolled for this 
unpleasant sensation. 

Another .—An India-rubber bag of 
ice placed down the spine is a certain 
preventive of sea-sickness. The ice 
should be renewed as required. This 
powerful preventive should not be re- 
.sorted to without medical advice. 


. Servants. 


SEIDLITZ POWDBBS. 

I. Tartrate of soda, drachm; car¬ 
bonate of soda, scruple (mix, and 
put it in a blue paper); tartaric acid, 
35 grains, to be put into white paper : 
for \ pint of wafer.—2. 'J'artrate of 
soda, 12 oz. ; cai-bonale of soda, 4 oz. ; 
larlaiic acid, 3.J oz. ; loaf-sugar, l lb. ; 
all m fine powder. Dry each article 
separately by a gentle heat, and then 
add 20 drops of csscni'c of lemon. 
Mix well, pass it through a sieve, and 
put it immediately into a bottle. A 
dessert-spoonful to a tumbler of water. 

Another.—Ingredients '. | drachm of 
tartaric acid, 2 scruples of caibonale of 
soda, I tlrachm of Roclu^lle salts, 5 
giains of powdered ginger.-— Alode: 
I’ut these ingredients into a large 
tumbler, pour on them lather more 
than ] pi^t of spring water; stir and 
drink while effervescing. 

SERVANTS, HIEING! OP. 

Domestic Servants, unless under a 
special agrecivcnt, are Considered to be 
hired for a yiw, and their w.ages ^re 
]iayable quarterly. The relation be¬ 
tween master or mistress and servants 
is a very important one. The former, 
by virtue of the hiripg, covenant to 
provide suitable board and lodging, 
and the latter, on their part, to give up 
their whole time to their service, and, 
in relation to their employment, to obey 
all lawlul orders. These are the geneial 
rules which regulate the relationship ; 
but they admit of many modifications by 
special agreement. 'I'o avoid trouble 
and unpleasantness, the nature of the 
hiring and the amount of service to be 
rendered should always be thoroughly 
explained and understood before an 
engagement is concluded. This yeaily 
hiring may at any time be detennined 
by either party, upon notice or warning, 
to take effect after the expiration of one 
calendar month. If the master or 
mistress desires the servant to give up 
her situation at once without any no¬ 
tice, they must pay the servant a 
calendar month’s wages j but they are 
not bound to pay board wages, nor to 

u 
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make any compensation for lodging. 
All servants come to and leave their 
situation at their own expense; they 
have no claim for travelling expenses 
except under special agreement. No 
wanting is necessaty when servants 
misconduct themselves ; for any act of 
gross irhmorality they may be discharged 
at once without warning and without 
payment of a month’s wages ; but un¬ 
less the case be very bad against the 
servant, it is always desirable to pay the 
month’s wages on dismissal. 9 'he law 
clearly recoguixes that a servant’.s lime 
is at his master’s and mistress’s dis¬ 
posal, and that he is bound to obey 
their lawful orders in the regular 
course of, his employment; if, there¬ 
fore, a servant is absent from the house 
without ])ermission, he may be dismissed 
without warning; but in such a case it 
would be far better for the master to 
pay the month’s wages when dismissing 
him. The case, however, would be 
very different if the servant were guilty 
of theft or any gross jim^'^orality: in 
this case one part of 1 is punishment 
should be the loss of hi''’'wages. It is 
vdry false economy to discharge a dis¬ 
honest or immoral servant without 
making him pay this penalty of his 
conduct. Bad servants are encouraged 
by such means. 

SBBVANTS, LIABILITIES OP. 

It ought to be more generally known 
tlian it appears to be by domestic ser¬ 
vants, that they are liable to be sued by 
their employers for injuries lo property 
resulting from negligence, carelessness, 
or improper conduct \ also that if they 
dispose of, or appropriate to their own 
use, anything belonging to their masters 
or mistressjes, which has been jdaced 
under their charge, they may be in¬ 
dicted for, stealing or embezzlement. 
They camtot, therefore, sell or give 
away, or in any way misappropriate, 
coals, ktt<|ien stuff, garden produce, 
oats, hay, |traw, or any other property, 
without meir employer’s consent. 
Wh^n ‘ intrusted with money for any 
purpose if they Wl^tmld pnrt of it, 
and do ndt faiuifiilly perfoiifla the duty 


Sherbet. 

intrusted to them, they are looked upon 
in the eye of the law as guilty of stealing; 
also, to keep back what they ought to 
deliver, renders them liable lo the same 
charge. This was proved in the case 
of the servant who burnt one out of 
several letters she received for the post- 
office from her master, and who was 
punished as a thief for the offence. 

SHAVING LIQUID (very Excel¬ 
lent), 

hii^ndicuts: i oz, of fine sweet soap, 
^ 07 .. of salt of tartar, 4 pii^t of 
vi'ridcr-water.— Mode: Pound the soap 
in a mortar, and piix it thoroughly with 
the salt of tartar ; then work in by 
degrees the lavender-water ; when well 
mixed, strain the liquid, and keep it in 
bottles well corked. When required 
for use, add a few drops to a tablespoon- 
ful of water, and beat it into a lather. 

SHAVING PASTE. 

Pt^redietds: | oz. of white wax, { 
oz. of spermaceti, J oz. of almond-oil, 
4 lb. of Windsor soap, rosewater.— 
Mode: Reduce the soap to a paste with 
rosewater; well melt the wax and 
spermaceti in the almond-oil, and 
while warm beat all the ingredients to¬ 
gether. 

Auoihir .— Ingredients: 2 parts oil 
of almonds, 2 parts white soap, i 
part common soda, I part rosewater. 
Melt these, and flavour them with any 
kind of scent. 

Another. — Ingredients : 2 oz. of 
white soap, 2 oz. of whitjft wax, 2 oz. 
of sfiermaceti, 2 oz. of sweet oil, 2 oz. 
of soda, 4 drachm of powdered cassia, 
4 drachm of powdered cloves, drops 
of bergamot, 5 drops of essential oil of 
almonds, rosewater.— Mode: Pound all 
these ingredients together, ' and mix 
them into a paste with the requisite 
quantity of rosewater } add the berga¬ 
mot and oil of almonds last of all. 

SHSBBBT. 

Large ouantities of this wholesome 
and .rmesoing preparation are manu¬ 
factured and consumed every summer: 
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it is sold in bottles, and also as a 
powder, from which a beverage is made 
by dissolving a large teaspoonful in a 
tumbler two-thirds filled with water. 
Take ground white sugar, ^ lb. * tar¬ 
taric acid and carbonate of soda, of 
each ^ lb. ; essence of lemon, 40 drops 
(all the powders should be well dried); 
add the essence to the sugar, then the 
otlier powders; stir all together, and 
mix by passing twice through a hair 
sieve. The powder must be kept in 
tightly-corked bottles, into which a 
damp spoon must t)n no account be in¬ 
serted. All the materials may be ob¬ 
tained at a druggist’s. I'lic sugar must 
be ground, for, if merely powdered, 
the coarser parts remain undissolved. 

SHEBBY OOBLEB.—(This ie one 
of the American Prinks.) 

Ingredients: i tumbler of shaved ice, 
a spoonful of pounded loaf-sugar, 3 
slices of a ripe orange, and 2 glasses of 
sherry.— Mode: Sprinkle the sugar 
over the slices of orange in the tumbler ; 
then put in the ice, and pour the sherry 
over it. As the ice melts, driidk it, 
through a straw if preferred. 

SHIBT COLLABS. TO 8TABCB. 

Make some gum-water of the whitest 
and cleanest gum-arabic, keep it in a 
bottle, and whenever collars are to be 
starched, work a little of this gum- 
water and also a little common soda 
into the stalch. This will give ati ex¬ 
treme stilihess and a beautiful gloss to 

the collars., 

> 

SHOCKS TO. THE SYSTEM, 
FBOM FBIOHT OB OTHEB 
CAUSES. 

These are of very frequent occurrence, 
and if severe, often prove dangerous, 
especially with females and persons of 
a nervous temperament. Persons suf¬ 
fering from any sudden shock should be 
very gently treated, placed in a recum¬ 
bent position, with the head slightly 
raised j all pressure of dfc!® should be 
removed, anda^ little warm brandy-and- 
water administered. If this does not 
|>rodttce a speedy rebovery, let the 


Siok-Hurse. 

patient be put into a warm bed and the 
feet especially kept warm by hot bottles. 
A teaspoonful of sal volatile in warm 
water may be given occasionally, but a 
medical man smould at once be sent for, 

SHOE BLACKIHC. 

Ingredients .*12 or. of ivory-black, 3 
tablcspoonfuls of sweet oil, 6 oz. of 
coai-se brown sugar, 3 pints of vinwar, 
3 oz. of spirits of salts, 3 oJt. of ou of 
vitriol.— Mode: Mix these ingredients 
well together in the order in which 
they follow each other. When well 
mixed, pour the blacking into bottles, 
aud keep them well corked till required 
for u.se. 

SHOEING. 

A horse should not be sent on a 
journey or any other hard work imme¬ 
diately after new shoeing; the stiffness 
incidental to new shoes is not unlikely 
to bring him down, A day’s rest, 
with reasonable exercise, will nbt be 
thrown away after this operation. 

SHOBTNlisS OF BBEATH. 01* 
DIPFlCtriiT BEBATHINO, 
TO BELIEVE. 

Ingredients: Vitriolated spirits of 
ether, i oz. ; camphor, 12 grains: 
make a solution, of Which take a tea¬ 
spoonful during the paroxysm. This is 
found to afford instantaneous relief in 
difficulty of breathing depending on in¬ 
ternal diseases and other causes, where 
the ]^atient, from a vtty quick and 
laborious breathing, is obliged to be 
in an erect posture. 

Another Reci^. —Take equal quan¬ 
tities of flour of brimstone and elecam¬ 
pane root, finely powdered, and mix 
them into an electuary with clarified 
honey. Take a teaspoonful whenever 
the cough is troublesome or the Ijreath- 
ing short, 

filCE-NUBSE, DUTIES OF THE. 

All women are likfly, at some period 
of their lives, to be called On to per¬ 
form theduties of asich-nurse^and shonU 
prepare themselves as much as possible, 
by observation and reading, coca- 

Xf 2 
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sion when they may be required to per¬ 
form the office, 'fhe main requirements 
are good temper, compassion for suffer¬ 
ing, S3mipathy with sufferers, which 
most women worthy of the name 
possess, neat-handedness, quiet man¬ 
ners, love of C)rder, and cleanliness. 
With these qualifications there will be 
vciy little to be wished for ; the desire 
to relieve suffering will inspire a 
thousand little attentions, and surmount 
the disgusts which some of the offices 
attending the sick-room are apt to 
create. Where serious illness visits a 
household and protracteil nursing is 
likely to become necessary, a profes¬ 
sional nurse will probably be engaged, 
who has bec'U trained to its duties ; but 
in some families'—and those not a few 
let us hope—the ladies of the family 
would ojipose such an arrangement 
as a failure of duty on their part. There 
is, besides, even when a profe^sional 
nurse is ultimately called in, a peiiod 
of doubt and hesitation, while disease 
has not yet developed itself, when the 
patient must be attende(^ to ; and in 
thes®* cases some of the fcj^iale servants 
of the establislmient must gi”e llicir 
attendance in the sick-room, f There 
arc, also, slight attacks of cold, influenza, 
and accidents in a thou«and forms, to 
which all are subject, where (himestic 
nursing becomes a necessity; where 
tlisease, though unattended with dan¬ 
ger, is nevertheless accompanied by 
the nervous irritation incident to ill¬ 
ness, and when all the attention of 
the domestic nurse becomes necessary. 

In the first stage of sickness, while 
doubt and a little perplexity bang 
over the household as to the nature 
of the sickness, there are some things 
about whidh no doubt can exist: the 
patient’s room must be kept in a per¬ 
fectly pure state, and arrangements 
made for proper attendance ; for the 
first canon of nursing, according to 
Florence Nightingale, its apostle, is to 
keep the air the patient breathes as 
pure as the external air, without chill¬ 
ing him.” ;This cai^ be done without 
any prepamtion which might alarm 
the patieni With proper windows, 
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open fireplaces, and a supply of fuel, 
the room may be as fresh as it is out¬ 
side, and kept at a temperature suitable 
for the patient’s state. 

Windows, however, must be opened 
from above, and not from below, and 
draughts avoided; cool air admitted 
benoath the patient’s hcail chills the 
lower strata and the floor. The care- 
full nurse w'lll keep the door shut when 
the window is open ; she will also take 
care that the iiatient is not placed 
between the duor and the open win¬ 
dow, nor belweeii the open fireplace 
and the window. If confined to bed, 
she will see that the bed is placed in a 
thoroughly ventilated pait of the room, 
but out of the current of air which is 
produced by the momentary opening 
of doors, as well as out of the line of 
draught betw^een the window and the 
open chimney, and that the temperature 
of the room is kept about 64“. Where 
it is necessary to admit air by the door, 
the window's .should be closed; but 
there are few circumstances in which 
good air can be obtained through the 
chamber-door ; through it, on the con¬ 
trary, the gases generated in the lower 
parts of the house are likely to be drawn 
into the invalid chamber. 

These precautions taken, and plain 
nouiisliing diet, such as the patient 
desires, furnished, probably little more 
can be done, unless more serious symp¬ 
toms present themselves; in which case 
medical advice will be sought. 

Under no circumstances is ventilation 
of the sick-room so essential as in cases 
of febrile diseases, usually considered in¬ 
fectious ; such as ty])hus and puciperal 
fevers, influenza, hooping-cough, small¬ 
pox, and chicken-pox, scarlet fever, 
measles, and erysipelas : all these arc 
considered communicable through the 
air; but there is little danger of infection 
being thus communicated, provided the 
room is kept thoroughly ventilated. On 
the contrary, if ihis essential be neg¬ 
lected, the power of infection is greatly 
increased and concentrated in the con¬ 
fined and impure air; it settles upon 
the clothes of the attendants and visitors, 
especially where they are of wool, and 
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is frequently communicated to other 
families in this manner. 

Under all circumstances, therefore, 
the sick-room should be kept as fresh 
and sweet as the open air, while the 
temperature is kept up by artificial 
heat, taking care that the fire burns 
clear and gives out no smoke into the 
room ; that the room is perfectly clean, 
wiped over with a damp cloth every 
day, if boarded, and swept, after 
sprinkling with damp tea-leaves, or 
other aromatic leaves, if carpeted; 
that all utensils are emiitied and cleaned 
as soon as used, and not once in four- 
and-twenty 110111*5, as is sometimes 
done. “A slop-pail,” Miss Nightin¬ 
gale says, “should never enter a sick¬ 
room ; everything should be earned 
direct to the water-closet, emptied 
there, and brought up clean; in the 
best hospitals the slop-pail is un¬ 
known.” “I do not approve,” says 
Miss Nightingale, “ of making house¬ 
maids of nurses,—that would be waste 
of means ; but 1 have seen surgical 
sisters, women whose hands were 
avorth to them two or three guineas 
a week, down on their knees, scouring 
a room or hut, because they thought 
it was not fit for their patients : the.se 
women had the true nurse spirit.” 

Bad smells are sometimes met by 
sprinkling a little liquid chloride of 
lime oil the floor ; fumigation by burn¬ 
ing pastiles is also a common expedient 
for the purification of the sick-room. 
They are useful, but only in the .sense 
hinted at'by the medical lecturer, who 
commenced his lecture thus :—“ Fumi¬ 
gations, gentlemen, are of essential 
importance; they make so abominable 
a smell, that they compel you to open 
the windows and admit fresh air.” Tn 
this sense they are useful, but ineffectual 
unless the cause be removed, and fresh 
air admitted. 

The sick-room should be quiet; no 
talking, no gossiping, and, above all, 
no W'hispering: this is absolute cruelty 
to the patient; he thinks his complaint 
the subject, and strains his ear painfully 
to catch the sound. ' No rustling of 
dresses, nor creaking shoes either; 


Sick-Nurso. 

w'here the carpets are taken up, the 
nurse should wear list shoes, or some 
other noisele.ss material, and her dress 
should be of soft material that does not 
rustle. Miss Nightingale denounces 
crinoline, and quotes Lord Melbourne 
on the subject of w'omen in the sick¬ 
room, who said, “ 1 would rather have 
men about me, when ill, than women j 
It requires very strong health to put up 
with women. ’ ’ Ungrateful man! but ab¬ 
solute quiet is necessary in the sick-room. 

Never let the patient be waked out 
of his first sleep by noise, never roused 
by anything like a surprise. Always 
sit in the apartment, so that the patient 
has you in view, and that it is not 
necessary for him to turn in speaking 
to you. Never keep a patient stand¬ 
ing ; never speak to one while moving. 
Never lean on the sick-bed. Above all, 
be calm and decisive with the patient, 
and prevent all noisc.s overhead. 

A careful nurse, w'hen a patient 
leaves his bed, will open the sheets 
wide, and throw' the clothes back, so 
as thoroughly to air the bed. She will 
avoid drying or airing anytliing damp 
in the sick-foom. 

“ It IS aimther fallacy,” says Florence 
Nightingale,^ “ to suppose that night- 
air is injurious; a great authority told 
me that, in London, the air is never so 
good as after ten o’clock, w'hen smoke 
lias duiiiiiislied ; but then it must be 
air from without, not within, and not 
air vitiated by gaseous airs.” “A 
great fallacy prevails also,” she says, 
m another section, “about flowers 
poisoning the air of the sick-room ; 
no one ever saw them over-crowding 
the sick-room; But, if they did, they 
actually absorb carbonic acid and give 
off oxygen.” Cut flowers also decom¬ 
pose water, and produce oxygen gas. 
Lilies, and some other very odorous 
plants, may perhaps give out smells 
unsuited to a close room, while the 
atmosphere of the sick-room should 
always be fresh and natural. 

“Patients,” says Miss Nightingale, 
“ are sometimes starved in the midst of 
plenty, from want of attention to the 
ways which alone makfe it possible for 
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them to take food. A spoonful of beef- 
tea, or arrowroot and wine, or some 
other light nourishing diet, should be 
given every hour, for the patient’s 
stomach will reject large supplies. In 
very weak patients there is often a 
nervous difficulty in swallowing, which 
is much increased if food is not ready 
and presented at the moment when it 
is wanted : the nurse should be able 
to discriminate, and know when this 
moment is approaching.” 

Diet suitable for patients will depend, 
in some degree, on their natural likes 
and dislikes, which the nurse will do 
well to acquaint herself with. Keef- 
tea is useful and relishing, but posse.sses 
little nourishment; when evajiorated, 
it presents a teaspoonful of .solid meat 
to a pint of M^ater, Eggs are not equi¬ 
valent to the same weight of meat. 
Arrowroot is less nourishing than flour. 
Butler is the lightest and most digestible 
kind of fat. Cream, in some diseases, 
cannot be replaced. But, to sum up 
with some of Miss Nightingale's useful 
maxims ;—Observation is the nurse’s 
best guide, and the patient’s appetite the 
rule. Half a pint of milk is I equal to a 
quarter of a pound of meat.^ Beef-tea 
is the least nourishing food adminis¬ 
tered to the sick ; and tea and coffee, 
she thinks, are both too much excluded 
from the sick-room. 

SICK-BOOMS, OAFTIONS .IN 
VISITING. 

Never venture into a sick-room if you 
are in a violent perspiration (if circum¬ 
stances require your continuance there), 
for the moment your body becomes 
cold, it is in a state likely to absorb the 
infection, and give you the disease. 
Never visit a sick person (especially if 
the complaint be of a contagions nature) 
with an empty stomach; as this dis¬ 
poses the system more readily to receive 
the contagion. In attending a sick 
person, place f yourself where the air 
passes from th^ door of window to the 
bed of the diseased, not betwixt the 
diseased person and any fire that is in 
the room, as ^ heat if the fire will 
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draw the infectious vapour in that direc¬ 
tion, and you would run much danger 
from breathing it. 

SICK-BOOMS, TO CLEANSE 
AND PUBIFY. 

The room that has been used for a 
sick person, especially when the sickness 
has been of an infectious nature, should 
always be thoroughly cleansed before 
it is used again. The ceiling should be 
whitewa.shed and the floor thoroughly 
scrubbed : in i%any cases it is advisable 
even to remove the paper from the walls 
and put on fresh paj^er and repaint. 
Chloride of lime is a most useful dis¬ 
infectant, and so also is chloride of .soda. 
The way to use them is to spread thin 
layers of the dry powder in plate.-, or 
dishes, and pour water over it. The 
vapour that arises will completely 
neutralize all noxious effluvia. 

SILK, TO CLEAN. 

Take | lb. of soft soap, a tcaspoon- 
ful of brandy, and a pint of gin ; mix 
all well together, and strain through a 
cloth. With a sponge or flannel spread 
the mixtm'e on each side of the silk 
without creasing it; w'ash it in two or 
three waters, and iron it on the wrong 
side ; it will look as good as new, and 
the process will not injure silks of even 
the most delicate colours. 

SILK AND BIBBONS, TO 
CLEAN. 

Ingredients: Mix well together 4 lb. 
of honey, 4 lb. of soft soap, and 4 pmt 
of gin.— Mode: Lay each breadth of 
silk upon a dresser and scriib it well on 
the soiled side vidth the above mixture. 
Have ready three vessels of cold water; 
take each piece of silk at two comers 
and dip it up and down in each vessel; 
but do not not wring it, and be careful 
to let each breadth have one vessel of 
quite clean water. Hang up each 
breadth while dripping for one tninutc, 
and then iron it at once with a very hot 
iron. Silk and ribbons so washed will 
come out as good as new. 
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SILK, TO TAKE STAINS 
PKOM. 

Mix together in a phial 2 oz. of 
essence of lemon and i oz. of oil of 
turpentine. Grease and other spots 
in silks are to be rubbed gently with 
a linen rag dipped in this mixture. 

!U 

SILKS, TO BBNOVATE. 

Sponge faded silks with warm water 
and soap; then nib them with a dry 
cloth on a flat board ; afterwards iron 
them on the insiiU with a smoothing- 
iron. Old black silks may be improved 
by sponging with spirits. In this case, 
the ironing may be done on the right 
side, thin paper being spread oyer to 
prevent glazing. 

silks, to wash. 

The idea of w'ashing silk dresses, 
and other articles of wearing apparel 
or furniture n^de of silk, will be novel 
to most of our readers. For a dress to 
be washed, the seams of a skirt do not 
reijuire to be ripped apart, though it 
must be removed from the band at the 
Avaist, and the lining taken from the 
bottom. Trimmings, or furniture where 
there are deeji folds, the bottom of 
which is very difficult to reach, should 
be undone so as to remain flat. A 
black silk dress, without being pre¬ 
viously washed, may be refreshed by 
being soaked during twenty-four hours 
in soft, clear water; clearness in the 
water beir.*^' indispensable. If dirty, 
the black dress may be previously 
washed. When very old and rusty, a 
pint of gin or whisky should be mixed 
with each gallon of water. This addi¬ 
tion is an improvement under any cir¬ 
cumstances, whether the silk be pre¬ 
viously washed or not. After soaking, 
the dress should be hung ^ to drain 
dry without being wrung. The mode 
of washing silks is this:—The article 
should be laid upon a clean smooth/ 
table. A flannel should be well soaped,' 
just made wet with lukewarm water, 
and the surface of the silk rubbed one 
way with it, care beii^ taken that this 
rubbing is quite even. When the dirt. 


Silvering. 

has disappeared, the soap must be 
washed off with a sponge and plenty 
of cold water, of which the sponge 
must be made to imbibe as much as 
possible. As soon as one side is 
finished, the other must be washed 
precisely in the same manner. Let it 
be understood that not more of either 
surface must be done at a time than 
can be spread perfectly flat upon the 
table, and the hand can conveniently 
reach ; likewise the soap must he quite 
sponged off one portion before the 
so.ijied flannel is applied to another 
poilioii. Silks, whcnivashed, should 
always be dried m the shade, on a linen- 
hoise, .and alone. If black or dark 
blue, they will be improved if, when 
dry, they are placed on a tsble and 
well sponged with gin or whisky, and 
.again dried. Either of these spirits 
alone will remove, without washing, 
the dirt and grease from a black sto^ 
or handkerchief of the same colour, 
Avhich Avill he so renovated by the 
application as to appear almost new. 

SILVER imitation. 

I, Copper^ 8; nickle, 3; zinc,« 3 i. 
This is a very beautiful compound. It 
has the appearance of silver a little 
below standard; by some persons it i.s 
even preferred to the more expensive 
compound. We strongly recommend 
manufacturers not to use a metal in¬ 
ferior to this.— 2. Copper, 8 ; nickle, 
4; zinc, 34. This is a compound 
which, for ease of working and beauty 
of appearance, is to be preferred to all 
others by the manufacturer, and k 
generally preferred by the public. It 
has a ,sh.ade of blue, like very highly- 
polished silver; it tarnishes less easily 
than silver. 

SILVER PLATE, TO OIVB A 
LUSTRE TO. 

Di.ssolve alum in a strong lye, scum 
it carefully, then mix it with sc^p, and 
wash your silver utensils with it, using 
a linen rag. 

.UILVERINU. 

Any metal may be covered with 
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silver by means of either of the follow¬ 
ing powders :—1st. Take one part of 
precipitated silver powder, 2 parts of 
common salt, and 2 parts of cream of 
tartar ; niK these ingredients well 
together, and rub them into the article 
which is to be silvered; then wash it 
lightly in alkalized water;—01, 2nd. 
Take 2 paits of silver dust, 16 parts of 
common salt, 14 parts of sal-ammoniac, 
I part of bichloride of mercury ; mix 
these together, and with a little water 
make into a paste as much as required 
for use, and ajiply it to the article with 
a piece of soft leather. IJy cither of 
these applications old jdated candle¬ 
sticks, cruets, and bottle-stands, &'c., 
may be greatly improved in aiipeamnce. 


SILVERIlSfO OP METALS. 

Mix I part of chloride of silver with 
3 part.s of pearlash, part of common 
salt, and i part of whiting, and well 
rub the mixture on the surface of brass 
or copper (previously well cleansed) by 
means of a piece of soft leather, or a 
cork moistened with water and dipped 
into the powder. One part of jire- 
cipitale silver powder, ■with two 

parti each of cream of tartar and com¬ 
mon salt, may also be used in the same 
way. When properly silvered, lUe 
metal should be well washed in hot 
water slightly alkalized, and then 
wiped dry. 


SILVERIITG POWDERS. 

Silver dust, 20 grains ; alum, 30 
grains; common salt, 1 drachm; cream 
of tartar, 3 drachms. Rub them together 
to a fine powder. The powdei is to be 
made into a paste with a little water, 
for use. 

SINGEING HORSES. 

This is best and soonest accomplished 
by means of a gas jet, which can always 
be had in 'towns. In the country, a 
common sitigeing-lamp may be made 
use of with iiaphtha or spirits of wine, 

SINGING. IN THE EAR. 

at 

That unpleasant sensation known 


Skin, Lotion for. 

as singing in the car generally result.? 
from the hardening of the wax. It 
may frequently be removed at once by 
syringing the car with a little warm 
soap-and-water, or by dropping a little 
glycerine oil into the ear at bedtime. 
If these remedies do not answer, a 
mustard poultice applied just behind 
the ear at bedtime, and repeated, if 
necessary, for two or three nights, is 
an almost certain cure, 

SIZING FOR GOLD ON GLASS. 

The following recipe has been re¬ 
commended :—Copal varnish is to be 
rubbed up fine with either white bole, 
burnt umber, or ochre—all of which 
must be quite dry—and then strained 
through cloth. The glass Raving been 
cleansed with fine chalk, is to be painted 
over with this varnish, and placed in a 
warm loom piotccled from dust. Ex¬ 
perience soon leaches when it has be¬ 
come dry enough for applying the leaf, 
which must be pressed on with cotton, 
and then allowed to dry. If necessary, 
it may then be polished. 

SKIN IRRITATION. 

Tills ari.scs from so many different 
causes, that the cure of it is very 
various, and generally requires the 
attention of some skilled phy.sician. 
Irritation, however, may be much 
allayed by several simple applications. 
The part affected may be bathed with 
diluted camphoiated spirit, or covered 
over with a coating of Hour, which will 
keep the air from it, and greatly relieve 
the pain. The most certain and effec¬ 
tive relief, however, will be found in 
painting the part over with warm 
gruel made from grits in the ordinary 
way. The gruel is of a .soothing and 
healing nature, and, as it dries, it 
leaves upon the skin a coating which 
excludes all air. 

SKIN, LOTION FOR. 

Blanched bitter almonds, 2 oz.; 
blanched sweet almonds, 1 oz. Beat 
to a paste, add distilled water, i quart.; 
mix well, strain, put into a bottle, add 
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corrosive sublimate powdei*, 20 grains, 
dissolved in 2 tablespoonfuls of spirits 
of wine, and shake well. This recipe 
is used to impart a delightful softness 
to the skin, and also as a wash for 
obstinate eruptive diseases. Wet the 
skin with it, either by means of the 
corner of a napkin or the fingers 
dipped into it, and then gently wipe 
off with a dry cloth. 

SKIN, TO DYE OLIVE. 

Use walnut-juicc mixed with a small 
quantity of Spanish annatto. The 
tint required may be ascertained by 
dipping the finger into it. 

SKIN BOUGHNESS. 

A. very simple and effectual remedy 
for roughness in the skin is to add to 
the soft water used for washing a table¬ 
spoonful of oatmeal boiled in a small 
quantity ofvater. If the roughness is 
very troublesome, an infusion of horse¬ 
radish in cold milk may be used with 
good effect. 

SLEEP, TO PBOOURE. 

Avoid all opiates if possible : they 
should never be resorted to except 
under the greatest necessity. There 
are many simple methods which may 
be tried, and which will often procure 
sleep. 

Take a warm bath just before going 
to bed, or use a flesh-brush or a rough 
towel for some time, or resolve, when 
in bed, to h‘ep your eyes open in the 
darkness, or try to remember a succes¬ 
sion of dates, of the reigns of the kings 
of England, for instance; or take at 
bedtime l teaspoonful of magnesia with 
a few drops of sal volatile in a little 
water, or use a hop-pillow. 

SLEEPEB, an American Drink. 

Inp-edicnis: ^ pint of old rum,^l oz. 
of powdered sugar, 2 eggs, half a lemon, 

6 cloves, 6 coriandcr-^eds, a shred of 
cinnamon, and r pint of water.— Mode: 
Put into a bowl the rum, with the 
sugar, the yolks of the eggs, and the 
juice of the half-lemon ; then boil the 
spices in the half-pint of water, strain j 


Smoking Hams, &o, 

the liquor into the bowl, and whisk all 
together into a froth. Pour the drink 
into glasses while hot. 

SLUGS. 

Any choice plants may be preserved 
from the ravages of slugs by placing a 
few pieces of garlic near them. No 
slugs will approach the smell of garlic. 
Fruit-trees may be protected from 
slugs by tying a piece of hair-line, or 
binding a bit of hair-cloth round their 
stems ; if the trees are against a wall, 
the hair-line should be fastened all 
along the bottom of the wall close to 
the brickwork, and no slugs can pass it. 

SLJJGS, TO DESTROY, 

Slugs are very voradou.s, and their 
ravages often do considerable damage, 
not only to the kitchen-garden, but to 
tile flower-beds also. If, now and* 
then, a few slices of turnip be put 
about the beds, on a summer or autum¬ 
nal evening, the slugs will congregate 
thereon, and i^llay be destroyed. 

SMELLING-BOTTLE. 

Take an ec^ual quantity of sal-ammo¬ 
niac and uns.iiiikcd lime, pound them 
separately, then mix and put them 
in a bottle. Drop in two or three 
drops of the essence of bergamot, then 
cork the bottle close. 

SMOKING OP LAMPS, TO 

PREVENT. 

Soak the wicks in strong vinegar, 
and dry them well before using them. 
No lamp will smoke with wicks so 
prepared, unless they are turned up 
too high. 

SMOKING HAMS, &o. 

Hang them up across the chimney 
of an open hearth, on which keep two 
or three oak or ash billets continually 
smouldering, or bum dry sawdust 
under them from time to time. The 
smoke from fir and other resinous 
woods should he avoided. Hams hung 
up in a chimney take two, three, ana 
sometimes four weeks in smoking. 
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Where no convenience exists for the 
•wood-smolcing of hams, &c., tiie com¬ 
mon impure j^yroJi^ijneous acid may he 
used as a very jjood substitute. It is 
very cheap, and can be bought at any 
chemist’s. Pour a little into a saucer, 
paint the hams, &c., regularly all over 
with it, using a common paste-brush, 
and afterwards hang them up to dry. 
If high-smoking is preferred, the pro¬ 
cess must be repeated two or thiec 
times. Whenever hams, &:c., turn 
damp and mouldy, it is a very goo<l 
plan to give them one ormorcdiess- 
iugs with impure pyroligneous acid 
after they have been well wji)cd and 
dried. 

SMOKY OHIMKEYS. 

There are few greater nuisances in 
•houses than smoky chimneys. And, 
notwithstanding chimneys are vcryollen 
blamed for the faults and carelessness 
of servants in lighting fires, it is most 
undoubtedly true that some chimneys 
will smoke, and espcci. lly so under 
certain conditions of the \v''nd. Various 
contrivances have been indented to ob¬ 
viate this defect. Thero^ife cowls and 
chimney-pots of every variety of shape 
and material; and many of them are 
found to answer their purpose cxtrenicly 
well. The great difficulty, however, 
is to ascertain what sort of cowl or 
chimney-pot will exactly suit our own 
condition of chimney, for it is quite 
certain that those which succeed ad¬ 
mirably in one position are at times of 
little or no use in another. There can 
be no doubt that the fault lies in the 
original construction of the chimney. 
The art of getting rid of the smoke of 
open fireplaces is very little understood, 
or, at any fate, very little c-ared about, 
by architects and builders. Chimneys 
are put where it is most convenient to 
put them, and where they may look t>cst 
on an outside view of the top of the 
house, without; any rcfeience to the 
most im^iOTtant purpose which they 
have fo ieive. The draught of air 
down the? shaft of fhe chimney is, of 
Course, the main cause of the smoke 


Smoky Chimneys. 

failing to ascend, and coming out into 
the room instead; and, unless the 
chimney be properly constructed, there 
is no way of entirely preventing this 
evil. A chimney-pot, wiiid-scieeu, or 
cowl at the top may do much good, 
and so may a blower, as it is termed, 
or piece of tin placed before the fire 
to ina’case the draught upw'ards from 
the room; but these are all very ugly 
appliances, and ought never to be re¬ 
quired at all. All chimneys that smoke 
will he found to be too wide at their 
lower end, that is, wheie they come 
down and meet the firejilace. Before 
chimneys wiere swept by machinery, it 
was almost a matter of necessity to 
make the breast of the chimney the 
width and depth of the fireplace, in 
order to give room to the sweeper to 
ascend. Now a very small opening is 
needed, only just sufficient to introduce 
the head of the machine. We have 
met with some very excellent remarks 
iqion the proper construction of chim¬ 
neys, to avoid smoking, abridged from 
the writings ol Count Rumford, and 
published in the Fatnily Friend some 
few years ago. We cannot do better 
than quote them. After remarking 
upon the folly of wide-mouthed chim¬ 
neys, both as entailing loss of fire-heat 
and causing smoky rooms, the writer 
continues;—“Generally speaking, it 
will be necessary to diminish the open¬ 
ing of the fireplace, that is, to make it 
smaller, and to fix the grate more for¬ 
ward and less high than has been the 
practice. Sometimes a straight stone 
slab, iilaced all across the mantel, or a 
row of bricks supported by a flat iron 
bar, will be sufficient to effect a cure; for 
this lowers the breast of the chimney, 
and diminishes the size of the opening of 
the fireplace. The breast of a chimney 
is that part against which the mantel is 
built, %nd a good deal depends on the 
way in which it is finished on the in¬ 
side. Then, if wo wish smoke to as¬ 
cend easily, we must place the throat, 
or lower part of the chimney, imme¬ 
diately over tlie fire ; the back of the 
fireplace also should be built perpen¬ 
dicular. There is no more reason why 
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smoke should reftise to ascend a pro¬ 
perly-constructed chimney, than that 
water should refuse to ascend through 
a pi]K'; and it will be seen, from the 
diagrams, that these improvements can 
be made with but a small amount of 
trouble. 

“ Fig. I shows a fireplace and i)art of 
the chimney as usually built, an open¬ 
ing with square sides, in which the 
grate is fixed so far back that most of 



the heat is lost. The depth, however, 
from back to front should not be 
more than from 9 to 13 inches; the 
back i'5 therefore to be built up as 
shown at fig. 2, and in the ground 
plan, fig. 4. It will be seen that the 
chimney-breast has a small piece added 
to lower it. 

“Fig. 3 represents the ground-plan 
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of the fireplace in fig. i, but, instead of 
square, it is to have sloping sides, and 
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is to be filled up as in fig. 4. To do 
this according to rule, a line AB is to 
be drawn straight from one jamb to 
the other, and fiom the centre oi thi.s 
a cross line E is to be drawn from uont 
to back. Tlie mason is then to hold a 



l)himb-Hne against the inside of the 
chimney-hreast, where it begins to run 
sti .light ujnvanls, as, for ex.imple, at A, 
fig. I; and the spot where the plumb- 
line rests in the cross line E is to be 
carefully marked. Four inches behind 
this mark is the position for the back 
of the fireplace, <us shown by the brick- 
ivork in fig. 2, wM?ich, by being so placed, 
gives four inches as the dimensions 
from back to front of the throat ot the 
chimney seen a6 I). • 

“This brickwCurk and the sides are to 
be carried up from 6 to 9 inches above 
the lowest part of the chimney-breast, 
so as to give a sulTicient length and 
form to tJic throat D ; and instead ot 
being finished irregmlarly, or with a 
slope at the top, it must be perfectly 
flat and level; because, when the wind 
sets dowm the chimney, if it strikes 
against a slope, it drives tlie smoke into 
the room, but not if it strikes upon a 
flat. Too much pains cannot be taken 
to make a good finish of the inside of 
the breast; it should be quite smooth 
and perpendicular, so as to offer no irtl- 

¥ ediment to the ascent of the smoke. 

'he lower ptSrt is to be carefully 
rounded off with plaster, as at 1, fig. 2, 
instead of being left square or rough, 
and badly finished, as it nearly always 
is. 

“The way to fix the sides or coverings 
ol the fireplace, is at a slope or angle, 
as shown at fig. 4. It has been found 
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that an angle of 45 degrees is that 
which throws the most heat into a 
room. These angles ancl_ the back 
should be made of fire-bricks, and if 
each of one piece the better^ as it will 
then be easy to place them m the posi¬ 
tion represented in the diagram. The 
hollow spaces beliind may be filled up 
with regular layers of brickwork, all 
brought to the same flat level at the 
top. It is a mistake to suppose that 
iron is the best material for the back 
and sides of a grate j fire-brick is much 
better. Iron absorbs the heat, fire¬ 
brick throws it out; and, besides, it 
can be whitewashed, which is a great 
economy, for white throws out light and 
heat, which black does not. All parts 
of a fireplace not liable to be blackened 
by smoke should be kept white. It is 
a common practice to do so in the 
United States. Any workman may 
get the angle of the sides by an easy 
way, shown at fig. 5* On a board, bench. 





Fig- 5 * 


or table, or on the floor, draw three 
equal squares from 12 to 15 indies each 
way, as A B 'C, and from the black 
comer E of the central square B draw a 
diagonal line across the square A to the 
outer comer F. This gives the angle 
at which the sides are to be fixed; and 
if a wooden bevel or mould-board be 
made exactly to this plan, a bricklayer 
will always be able to use it in setting 
out his work, and with something like 
certainty that he is doing right. If the 
chimney, should be an uncommonly 
smoky on6, or if the grate shotild not 
be exac^y the required width, either of 
the other two angle.s shown by the 
dotted lines may be chosen. To leave 
room fc^' sweeping the chimney, the 
tipper p»t of the nack is to be a single 
slab, as at O, fig. 2, which is to oe 


fitted so as to shift in and out. This 
can easily be done by standing the slab 
in its place, and finishing the other 
work up to it, being careful to leave all 
level at the to]^. By taking out this 
slab when the chimney requires sweep¬ 
ing, room is left for the passage of the 
brush, and when it is replaced it leaves 
the chimney-throat as perfect as before. 
The true proportions of a grate arc to 
have the width of the front three times 
the width of the back; 9 inches should 
be the width of the back, and the depth 
of the gi’ate from back to front the 
same, which, multiplied by three, gives 
27 inches as the width of the front. 
These dimensions are not to be departed 
from unless under strong necessity ; by 
keeping to them, the sides or copings 
of the fireplace will always be at an 
angle of 45 degrees, as above mentioned. 
As a rule, the height of the fireplace 
should be the same as the width. 

“ If these directions are carefully 
followed, it will be found that the fire¬ 
place will be completed all but the 
bars, a matter worth consideration, 
because the less iron there is about the 
grate the better. The bars and bottom 
may be made of iron, all in one, and 
the bottom is not to be more than five 
inches above the hearth, for a grate 
when fixed low sends more heat into 
the room than when fixed high. Fig. 6 



represents the fireplace complete. It 
does not look so el^^gimt or showy as 
those wluch modern tas^has produced, 
but it will be ioijuiid more serviceable 
and economical. 

cases where the breast of the 
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chimney is nine inches thick, the 
four inches which have been allowed 
for the throat behind tliis will make 
the fireplace 13 inches deep. The 
back must then be 13 inches wide, 
and the front three times 13, or 39 inches, 
and the angles will be in their true 
position. A fireplace of this sijse will 
warm a large room, while a grate 
nine inches deep will seive for all ordi¬ 
nary .sitting-rooms. A cheerful and 
steady file is so great a comfort as to 
make it worth vs'hile to take a little 
pains to insure it. The plan here de¬ 
scribed, if properly carried out, cannot 
fad of success, and will leave little need 
for chimneypots or cowls.” There can 
be but one objection to the canying 
out of the most excellent plan for 
avoiding a veiy great inconvenience 
which is here advocated. There can 
be no doubt as to the success of the 
plan, if carried into effect. The objec¬ 
tion to it is that modem taste will not 
be satisfied with the plain-looking 
grate which strict attention to the rules 
here laid down must produce. Still 
the information contained is most valu¬ 
able, especially as regards the con¬ 
struction of the chimney, and the 
contraction of the breast of it, so as to 
avoid the inconvenience of thedownward 
cm rent of the draught; and a modem 
fashionable rcgister-siove can quite as 
easily be set in a chimney so constructed 
as in any other. The apparatus used in 
a good regist'-r-stove, for the increase or 
diminishing of the draught, isgeneially 
a very excellent contrivance; but, like 
everything else, it requires manage¬ 
ment. It does not naturally adjust 
itself to the chimney, but it must be 
adjusted by those .who have charge of 
the fire. In most r^ister-stoves the 
other conditions of a good grate are 
complied with—the fire is kept low, and 
the sides are contracted at the proper 
angle. Fire-bricks are also made use 
of, in the backs at any rate, and very 
often for the sides. If large fires 
are kept up, the fluted iron sides of 
grates do not last very long. The grate, 
however, is not useless when they are 
btimt through, for they can be cut off 
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close, and .side fire-bricks substituted 
in their stead. 

SOAP. 

Take 6 lb. of soda, 6 lb. of fat, 3 lb. 
of lime, and 4 gallons of water. Put the 
soda, lime, and water in the boiler, and 
boil them ; then take it out in some¬ 
thing to settle; then put the fat in the 
boiler, and add the water (leaving the 
settling behind). Boil about half an 
hour, or until it is thick ; then take it 
out for the purpose of cooling, when it 
is ready to cut as desired. 

SODA NEOXrS, a rofreshing 
Drink. 

Ingredients: ^ pint of ,port wine, 
4 lumps of sugar, 3 cloves, grated 
nutmeg to taste, i bottle of soda-water. 
— Mode: Warm the wine, sugar, and 
spice in a saucepan : do not let them 
boil. When quite hot, pour them into 
a bowl, and mix into them a bottle of 
sada-water. 

soluble/ CAYENNE. 

This pepi^r is so strong that is 
anything but pleasant if it happens to 
lie in lumps, and is not thoroughly in¬ 
corporated with the cookery in which it 
is used. To prevent the possibility of 
this, the cayenne placed m the hands 
of the cook should be made .soluble. 
Infuse I oz. of cayenne in boiling 
water, enough to cover it, let it stand 
on the hob for two hours, and their 
pour the liquid through a fine sieve 
upon an ounce of fine basket-salt m ft 
soup-plate; cover this down, and let 
it cool. It will then be found that the 
new crystals have absorbed the liquid. 
Tliese oan be mbbed up to any size 
required, and placed'in a cruet. Bdng 
free from the husk and seed of the 
pepper-pod, the grains so prepared will 
dissolve at once on coming m contact 
with the slightest moisture, and there 
is no fear of lumps. 

SOEE BACKS TN HOBSES. 

Horses, especially saddle-horse^^ are 
very liable to sore backs. ThS is 
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generally the result of uneven pres¬ 
sure, also of want of care and clean¬ 
liness. The saddle should never be 
removed at once from a horse when he 
comes in heated from a journey. The 
girths should be undone, and the sad¬ 
dle left loose for some few minutes for 
the heat to evaporate gradually. The 
horse’s back should then be thoroughly 
dried and cleaned with a straw whisp 
and brush. If, after all this ])recaution, 
the back, from accident, should become 
sore, have the saddle padded, so as to 
remove all jnessure from the part, if it 
is necessary to use the horse at all; if 
not, a cure is more speedily effected by 
rest. Dilute one part of tinctuic of 
arica with ten of cold spiing water, 
keep a rag well saturated with this 
continually upon the sore place ; if no 
fresh injury occurs to it, under this 
treatment it will heal in a veiy.fcw 
days. If the sore has been neglected, 
and there is any tendency to gather, it 
must be poulticed, and well cleaned 
before the arnica is applied. 

SOBE EYES. ! 

Incorporate thoroughly, in a glass 
mortar or vessel, one part of strong 
citron ointment with- three parts of 
spermaceti ointment. Use the mixiuie 
night and morning, by placing a piece 
of the size of a pea in the comer of the 
eye affected. This is only to be used in 
cases of chronic or long-standing inflam¬ 
mation of the organ, or its lids. 

SOBE THEOAT, GABGLE FOB. 

Simmer over a clear fire for five 
minutes i glass of port wine, i table¬ 
spoonful Chili vinegar, 6 sage-leaves, 
and I dessert-spoonful of honey. When 
cold, use it as a gargle. 

80BBS, STIBIirLATIEG WASH 
FOB., 

Into i pint of lime-water 
put 1 drachm of calomel, and be very 
particulanin shaking the mixture well 
before using, as th^ calomel drops to 
the bottoijli. A tealj^onfiil of lauda- 
ttum add^ td the above quantity is an 
improveidenL Dip a piece of lint in 


Spitting of Blood._ 

this mixture, put it on the sore, and 
confine it with a roller. 

SOY. 

Ingredients : i quart of kidney-beans, 
I pint of wheat (bruised), i pint of 
malt (bruised), i quart of common salt, 
i gallon of boiling water, ^Ib, of red 
herrings (pounded), i oz. of garlic, i oz. 
of Italian juice.— Mode: Mix the kid¬ 
ney-beans, wheat, mall, and salt well 
together, turning them over several 
limes for two or three days ; then add 
the boiling water and the other ingre¬ 
dients. Place all in a jar, and let them 
stand for tliree months; then strain oft* 
the juice and bottle it. 

SPEEMACETI OIHTMENT. 

This useful ointment may be made in 
several different ways. The following 
are among the best:—i. Ingredients : 
1 lb. of oil of olives, i lb. of white 
wax, ^ lb. of spermaceti, 6 oz. of water. 
— Mode: Bruise the spermaceti and 
wax, put all the ingredients into a 
pipkin upon a clear fire ; mix them 
well, and, when melted, stir them till 
cold;—or, 2. Ingredients: 7 lb. of clean 
mutton suet, i pint of rape-oil, 6 oz. of 
gum-arabic, i pint of water.— Mode: 
Melt the suet and rape-oil over the 
fire; make a gum-water of the propor¬ 
tions given ; mix all together over the 
fire, and stir till cold. 

SPITTING OF BLOOD, or, 
HEMOBBHAGE FBOM THE 
LUNGS. 

This is genei-a!^ kntwm from'blood 
from the stomach oy bmgof a brighter 
colour, and in less qa£tmitie.s »than that, 
which is always grumous and mixed 
with the half-digested food. In either 
case, rest should be immediately en¬ 
joined, total abstinence from stimu¬ 
lants, and a low, poor diet, accompanied 
with the horizontal position, and bottles 
of boiling water to the feet. At the 
same time the patient should 
through a quill, every hour, half a 
wincj^ass df water, in which 10 or 15 
drops of the elixir of vitriol have been 
mixed, and, till further advice has been 
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SpongiO'PUme. 

procured, keep a towel wrung out of 
cold water on the chest or stomach, 
according to the scat of thcheinonhage. 

SPONGIO-PILINE. 

This is, for invalids, one of the most 
useful ihventions of modern tiiiies.. 
Every house should be ])rovidcd with 
a good-sized ]iiecc of it, as it may be 
used for many purposes, and-will last a 
very long vdiilc. Tt is a fabric com¬ 
posed ofspongc and wool felted together, 
and affixed to a back of India-i libber. 
Soaked in waim water, it answers the 
purpose of a jioultice, and is now gene¬ 
rally used in all laigc hospitals at home 
and abroad. The great recommenda¬ 
tions are lightness, economy, facility of 
application, and extreme cleanliness. 
Spongio-piline is the invention of a 
surgeon, a Mr. Markwick, and the 
fabric received a prize medal at the first 
Great Exhibition in 1851. 

BPBAINS. 

A sprain is a stretching of the leaders 
or ligaments of a jvart, through some 
violence, such as slipping, falling on 
the hands, pulling a limb, ike. The 
most common are those of the ankle 
and wrist. These accidents are more 
serious than people generally suppose, 
and often more difficult to cure than a 
br<'k' ii leg or arm. The first thing to 
be done is to place the sprained part in 
the straight 'Jjosition, and to raise it a 
little as well. Some recommend the 
application of cold lotions at first, but 
warm apjfiications are, in most cases, 
the best for the first three or four days. 
These fomentations are to be apjdied 
in the following manner :—Dip a good- 
sized piece of flannel into a pail or 
basin full of hot water or hot poppy 
fomentation,—six poppy-heads boiled 
in one rjuart of water for about a quarter 
of an hour; wring it almo.st dry, and 
apply it, as hot as the patient can bear, 
right round the sprained part. Then 
place another piece of flannel, quite 
dry, over it, in order that the steam 
and warmth may not escape. This 
process should be repealed as often 


Sprains. 

as the patient feels that the flannel 
next to his skin is getting cold—the 
oftener the better. The bowels should 
be opened Avilli a black draught, and 
the patient kept on low diet. If he 
has been a great drinker, he may be 
alloweii to take a little beer; but it 
IS better not to do so. A little of the 
cream of tartar drink, ordered in the 
case of burns, may be taken occasionally 
if there is much thirst. When the 
swelling and tciidcrness about the joint 
are vciy great, from eight to twelve 
leeches may be applied. When the 
knee is the joint ahcctcd, the greatest 
pain is felt at the inside, and therefore 
the greater quantity of tlie leeches 
should be applied to that payt. When 
the shoulder is sprained, the arm should 
be kept close to the body by means of 
a linen roller, which is to be taken 
four or five times round the whole of 
the chest. It should also be brought 
two or three times imdemeath the 
elbow, in order to raise the shoulder. 
'I’liis is the ,oest treatment for these 
accidents du/ing the fimt three or four 
days. After that time, supposing that 
no unfavourable symptoms have, taffen 
place, a cold lotion, composed of a 
lablespoonful of sal-ammoniac to a 
quart of water, or vinegar-and-water, 
should be constantly applied. This 
lotion will strengthen the part, and 
also help in taking away any thicken¬ 
ing that may have formed about the 
joint. In the course of two or three 
weeks, according to circumstances, the 
joint is to be rubbed twice a day with 
flannel dij^ped in opodeldoc, a flannel 
bandage rolled tightly round the joint* 
the pressure being greatest at fhe 
lowest part, and the patient allowed to 
walk about with the assistance of a 
crutch or stick. He should also occa¬ 
sionally, when sitting or lying down, 
quietly bend the joint backwards and 
forwards, to cause its natural motion 
to return, and to prevent stiffness from 
taking place. When the swelling is 
very great immediately after the acci¬ 
dent has occurred, from the breaking 
of the blood-vessels, it is best to apply 
cold applications at first If it can faie 
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procured, oil-silk may be put over the 
warm-fomentation flannel, instead of 
the dry piece of flannel. Old flannel 
is better than new. 

Another Recipe .—The following ap¬ 
plication will often prove beneficial: 
—Take a bunch of fresh sage-leaves, 
bruise them in a mortar, and boil them 
in i pint of vinegar for five minutes. 
Apply thi.s altogether folded in a piece 
of linen rag to the sprained joint as hot 
as it can be borne. 

Another .—Put into a flannel bag or 
old stocking some bruised camomile- 
flowers, steep the bag in boiling water, 
wring it, and ]>ut it to the sprain as 
hot as it can be borne, bmding it over 
with dry cjoths. 

SPBINO- MEDICINE, useful to 
promote the Appetite and keep 
the Skin clear in Young People. 

Ingredients: 2 oz. of Epsom salts, i 
oz. of cream of tartar, 2 lemons, i 
quart of water.—the Ep¬ 
som salts and cream of larlar, pour a 
quart of boiling water upon them, and 
add the lemon-juice, or cut the lemon 
into slices. Let it stand till cold, 
bottle it, and take a wineglassful every 
morning. 

SFBDCE BEEH, COMMON. 

Ingredients: 8 gallons of water, 6 
Ib. of molasses, i lb. of essence of 
spruce, pint of good yeast.— Mode: 
Put into a cask capable of holding the 
whole quantity 4 gallons of cold water; 
boil 4 gallons more, and add it to the 
cold; then put in the molasses with 
the essence of spruce. When the heat 
is reduced, so that the liquid is only 
just warm, add to it the yeast. Stir 
the contents well in, shake the barrel 
about, thejtt leave it with the bung out 
for two <fays. After this bottle it at 
once, nsiii|g strong stone quart bottles, 
and well wiring down the corks, as it 
is vei^ to fly. It is best packed 
away m ^ty sawdult or sand. In two 
or three ifreeks alter bottling it will be 
fit for dripking. 
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SPBUCB BEEB, VEBY SXT- 
PBBIOB. 

Ingredients : 9 lb. of honey, 3 lb. of 
the finest starch, 5 oz. of essence of 
spruce, 6 gallons of w.ater, and ^ pint 
of yeast.— Mode: Take 3 gallons of the 
water, boiling hot^ and put it into a 
cask that will hold 6 gallons; boil the 
starch to a very smooth, transparent 
jelly in the ordinary way; work the 
honey well into it, and then stir them 
together into the boiling water in the 
cask, and fill the cask np so as to be 
nearly full from the rest of the water, 
which must be cold ; then add the 
essence of spruce, and, when the liquor 
has cooled down sufficiently, put in the 
yeast; shake the cask well, and leave 
it to work for two or three days, or 
rather longer if necessary. The quantity 
of yeast depends very much upon the 
state of the weather when the beer is 
made. If very warm, much less than a 
quaiter of a pint may be used ; and, if 
very cold, perhaps it may be necessary to 
increase the quantity. Before bunging 
the cask down, which, may be done as 
soon as it has ceased working, dissolve 
about i oz. of isinglass in some water, 
and stir it gently into it to fine it. 
After it has been in the cask a week, 
bottle it in stone bottles well wired 
down. In a week or so it will be fit 
to drink. 

STABLES. 

The horse is the noblest of quad¬ 
rupeds, whether we view him in his 
strength, his sagacity, or his beauty. 
He is also the most useful to man of 
all the animal creation ; but his delicacy 
is equal to his power and usefulness. 
No other animal, probably, is so de¬ 
pendent on man in the state of domes¬ 
tication to which he has been reduced, 
or deteriorates so rapidly under expo¬ 
sure, bad feeding, or bad grooming. 
It is, therefore, inconsistent with hu¬ 
manity, not to speak of its obvious 
impolicy, for the owner of horses to 
overlook any neglect in their feeding or 
grooming. His interest dictates that 
so valiumle an animal should be well 
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housed, wen fed, and well groomed; 
and he will do well to acquire so much 
of stable lore as will enable him lo 
judge of these points himself. In a 
geneial way, where a horse’s coat is 
habitually rough and untidy, there is a 
sad w'ant of elbow-grease in the stable. 
When a horse of tolerable brec*fling is 
dull and spuitless, he is getting ill or 
badly fed ; and W'hcre he is observed 
to jicispire much in the stables, is 
overfed, and probably cats his litter in 
addition to his regular supply of food. 

The architectural form of the stables 
will be subject to other influences than 
ours; we confine ourselves, theiefoie, 
to their internal arrangements. They 
should be roomy ni propoi lion to the 
number of stalls; w’ann, with good 
ventilation, and peifectly free from cold 
diaughts; the stalls roomy, without 
excess, with good and w'^cll-trapped 
drainage, so as to exclude bad smells ; 
a sound ceiling to prevent the entrance 
of dust from the hayloft, which is 
usually above them; and there should 
be plenty of light, coming, however, 
either from above or behind, so as not 
lo glare in the horse’s eye. 

Heat .—The most desirable stale is 
attained, if the stables aie kept within 
a degree or two of 50“ in winter, and 
60° in summer ; although .some grooms 
insist on a much higher leiuperalure, 
in the interests of their own labour, 

'Ventilation is usually attained by the 
insertion of or.e or more tubes or boxes 
of wood or iron thiougli the ceiling and 
the roof, with a sloping covering over 
the opening, to keep out rain, and 
valves or ventilators below to regulate 
the atmosphere, wnth openings in the 
walls for the admission of fresh air : 
this is still a difficulty, however, for 
the effluvium of the stable is difficult lo 
dispel, and draughts must be avoided. 
This is sometimes accomplished by 
means of hollow walls with gratings 
at the bottom outside, for the exit of 
bad air, which is carried down through 
the hollow walls and discharged at the 
bottom, while, for the admission of 
fresh air, the reverse takes place : the 
by this means gets diffused and 
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heated before it is discharged into the 
stable. 

The Stalls should be divided by 
paititions of woodwork eight or nine 
feet high at the head and six at the 
heels, and nine feet deep, so as lo 
separate each hoise from its neighbour. 
A hay-rack placed within easy reach of 
the horsi', of wood or iron, occupies 
either a corner or the whole breadth of 
the y^ll, which should be about six; 
Ieet^'’\ an ordinary-si/cd horse. A 
raa a formerly of wood, but of late 
yea^j.^ ^^re geiieially of iron lined with 
ena iccupies a corner of the stall. 
The ^vment of the stall .should be 
nearly Y'iel, with a slight incline to¬ 
wards till? guttei, to keep the bed dry, 
paved with haul Dutch bricks laid on 
edge, or asphalte, or smithy clinkers, 
or rul)ble-stoi„ics, laid in sfrong cement. 
In the centre, about five feet from the 
ivall, a grating should be firmly fixed 
in the jiavement, and in communica¬ 
tion with a well-trapped drain, to carry 
off the water; the gutter outside the 
stall .should al^o communicate with the 
drains by Irajtjied openings. 7'he pas- 
s.ige between the stall and the wail 
should be from; five to six feet broad 
at least; on tlianvall, opposite to each 
stall, ]icg.s should be placed for receiv¬ 
ing the harness and other tilings in 
daily use. 

A Harness-room is indispensable to 
every stable. It .shoiikl bo dry and 
airy, anrl fiirnislied wdth a fireplace 
and boiler, both for the protection of 
the harness and fo nrcpaie mashes for 
the horses when required. The par¬ 
tition-wall should be boarded where 
the harness goes, w'ith pegs to hang 
the v-aiious pieces of harness on, with 
saddle-trees to rest the saddles on, a 
cupboard for the brushes, sponges, and 
leathers, and a lock-up corn-bin. 

The Furniture of a stable, with 
coachhouse, consists of coach-mops, 
jacks for raising the wheels, horse- 
brushes, spoke-bruslies, water-brushes, 
crest and bit-brushes, dandy-brushes, 
cuirycombs,'birch and heath brooms, 
trimming-combs, scissoi'S, and pickers, 
oil-cans and brushes, harness-bru&hes 
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of three sorts, leathers, sponges for 
horse and carriage, stahle-forks, dung- 
baskets or wheelbarrow, corn-sieves 
and measures, horse-cloths and stable- 
pails, horn or glass lanterns. Over the 
stables there should be accommodation 
for the coachman or groom to sleep. 
Accidents sometimes occur, and he 
.should beat hand to intciferv:. 

STAINED HANDS. ^ 

Never attemjjt to wash slain'- 
whatever cause they may 
off the hands by using soap-and.,.' .ir. 
In nine cases out of ten this v^j.^ only 
serve to set the .stains and igthen 
the time of their disappearatue. Salt 
of lemons ts the best thing to use if you 
liave it near you ; if not, common salt. 
Use either of these as you would com¬ 
mon soap. If, after this, the hands 
are not sufficiently white, wash them in 
horseradish and milk. 

BTAINS FOB PAPER. 

Blue is made by a solution of indigo 
in sulphuric acid. One pfirt of indigo 
is *10 be digested in four paits of sul¬ 
phuric acid for twenty-four hours : to 
the solution, i part of dly carbonate of 
potass i.s to be added, and then it is to 
be diluted with 8 parts of water.— 
YeHoWf with a strong decoction of 
cither quercitron or fustic; the paper 
must be washed with a solution of 
alum in water l^efore it is washed with 
the decoction; 2 oz, of either cpicr- 
citron or fustic, to pint of w.itcr, to 
be boiled down to a pint.— Ri\i, with 
a decoction of either Brazil-Avood or 
cochineal: with the latter the colour is 
finest. The pa]>er must be sponged 
over with a solution of pearlash before 
using the Brazil-woorl, and with a 
solution of nitro-muriate of tin before 
using the cochineal.— Green, by a mix¬ 
ture of the bine and yellow stains,— 
Orange, by a decoction of turmeric; 
the paper to bfc previously washed over 
with a solutiojU of pearlash.— Purple, 
with a deco6ti^n of logwood; the paper 
to be previously washed over with a 
sokdon of aluin. 
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STAINS ON SILVER PLATE, 
TO REMOVE. 1 

It frequently happens that, from 
long neglect, plate becomes so stained 
and spotted that it cannot be imme¬ 
diately restored by any of the usual plate- 
powders. Whenever this occurs, mix 
I part of sal-ammoniac with i6 parts 
of vinegar. Rub the stains or spots 
gently with the mixture; they will 
soon disappear. The plate should then 
be well washed in soap-and-water, . 

STAINS OP DTE, TO REMOVE 
PROM THE HANDS. 

Take a small (juantity of oil of 
vitriol, and pour it into some cold 
water in a washband-basin, and wash 
your hands in it without soap : the dye 
will then come off. Afterwards cleanse 
them completely in hot .soap-and-water, 
taking care that all the acid is washed 
away before the soap is applied. If 
the vitriol-water is not made very strong, 
it will not injure the most delicate 
hands, nor leave any red or coarse 
appearance. 

STAINS OP INK ON BOOKS 
AND BNOBAVINOS. 

They may be removed by applying a 
solution of oxalic acid, citric acid, or 
tartaric acid, upon the paper without 
fear of damage. These acids take out 
writing-ink, but do not interfere with 
the printing. 

STAINS OP WINE, PBUIT, Ac., 
TO REMOVE PROM LINEN. 

These, when fresh, may readily be 
removed by rubbing them with a little 
common salt, and soaking the place in 
clean soft water. But if the stains 
have been loiig set, rub them on both , 
sides with yellow soap; lay on a thick 
coating of starch in cold water, and 
expose the linen to the sun and air till 
the stains di.sappear. After three or 
four days, if necessary, the process 
must be rei>eated. Many stains in 
linen will peld to some buttermilk. 
Soak them in the butiertniuc, dry 
them in the sun, and after this wash in 
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clean cold water, and dry again; repeat, 
if necessary. 

STAINS, TO BEMOVE PEOM 
LINEN, SILK, WOOL, BILK- 
VELVET, &o. 

Mix a leaspoonful of essential oil 
of lenrons in a wineglassful of rectified 
spirits of turpentine. Keep the mixture 
in a well-stopped bottle, and, when 
required for use, apply a little of it to 
the stains with a piece of fine soft 
woollen cloth. 

STAIB-EODS, TO CLEAN. 

These may be cleaned by being 
rubbed with the general polish recom¬ 
mended for brass, or they may be 
rubbed sharply with a piece of vtoollcn 
cloth dusted over with dry rotten-stone 
pulverized very finely, or touched with 
rotten-stone and sweet oil. 

STAMMEKING, CUBE FOB. 

Where there is no malformation of 
the organs of articulation, stammering 
may be remedied by leading aloud with 
the teeth closed. This shoukl be piac- 
tised for two hours a day, for tliree or 
fi)ur months. The advocate of this 
simple remedy says, “ 1 can siK-ak with 
certainty of its utility.” 

Another Recipe .—At a recent meeting 
of the Boston .Society of Natural His¬ 
tory, Hr. Wan ell stated, “A .simple, 
easy, and effectual cure of stammering.” 
It IS, simply, at every syllable pro¬ 
nounced, to tap at the same time with 
the finger; hy so doing, “the most 
inveterate stammerer will be surprised 
to find that ho can pronounce quite 
fluently, and, by long and constant 
practice, be will pronounce perfectly 
well.” 

STABCH. 

The best vessels to make starch in 
are those of brass, bell-metal, copper 
tinned, or earthenware pipkin.?. If 
starch were made in a tin saucepan, it 
would be a chance if it did not burn; 
an iron saucepan would turn it black ; 
it would be discoloured by copper, if 


Stickine-Flaster. 

the inner surface of the vessel were not 
tinned. The very best vessel for starch- 
making is a bell-metal skillet. Mix 
the starch with cold water tilkit is of 
the consistence of common pastef care¬ 
fully pressing abroad all the lumps; 
then pour upon it boiling water in the 
proportion of a pint to an ounce ol 
starch. If the starch is pure and with¬ 
out blue, add the quantity of blue 
necessary to give it the proper tint to 
the boding water before it is poured 
upon the starch. This is effected by 
putting the blue into a flannel bag and 
lotting the water dissolve a sufficient 
quantity. Set the skillet over the fire, 
and blir the starch witli a clean wooden 
spoon. When the starch his boiled 
up, remove it from the fire. When 
starch is reipiired more than usually 
stiff, a little isinglass may he dissolved 
and mixed with it after it is removed 
from the fire. 

STABCH, TO IMPBOVB. 

Take 2 oz. jif fine while gum-arahic, 
put it in a pitcher, and poui on it j pint 
of boiling watc*^; cover it, and let ‘A 
stand all night; in the morning pour it 
into a bottle and cork it. A table- 
sjjoonful of it jiut into a pot of ordinary 
starch will imjwove it very much. 

STEEL AND IRON, TO CLEAN. 

1 oz. of soft soap, 2 oz. of emery, 
made into a paste ; then rub the article 
to be tleanefl with this on wash-leather, 
and it will have a l.)ri]liant polish. 

STICKING-PLASTER. 

Ingredients: 4 oz. of benzoin, 6 oz. 
of rectified spirit, 1 oz. of isinglass, 

4 pint of hot w'ater, 4 oz. of Chian tur¬ 
pentine, 6 oz. of tincture of benzoin. 
— Mode: Dissolve the benzoin in the 
spirit and strain it again in a s^arate 
vessel; dissolve the isinglass in the 
water, and strain it; mix the two, 
and let them cool. Brush the jelly so 
formed ten or twelve times over black 
silk stretched smooth, leaving it to 
dry between each application. When 
this process is finished, dry the silk 
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thoroughly, and brush it over once 
with a solution of the turpentine and* 
tincture of benzoin. 

S TICKINO-PLAS TEB, or 

STEAPPING. 

This may be made by melting to¬ 
gether 2 parts of soap-plaster and i of 
resin-plaster; the latter being added to 
make it sticky; but, if fresh spread, 
the soap-plaster alone will stick well 
enough. It may be spread either on 
calico or on black silk, to rcndei it 
more sightly. 

STIFFNESS IN THE JOINTS. 

Beat up the yolk of a new-laid egg 
till it Is quite thin, and gradually in¬ 
corporate with it 3 oz. of boiled water. 
Apply a little of this to the stiff joint 
three or four times a day by gentle 
rubbing. 

STILTON CHEESE, TO EIPEN. 

Select a sound Stiltoi. cheese—one ‘ 
quite unaffected by the Ily; take off 
tke top, about a quart/sr of an inch 
thick, and scoop out from the centre a 
piece about two inches deep. Into 
this cavity place a piece of another 
Stilton quite ripe, with an abundance 
of blue mould upon it. Replace the 
top, and cover up the cheese in lead- 
paper or coarse cloths. Keep it in a 
warm cellar, and in about three weeks’ 
time it will be thoroughly impregnated 
with blue mould, and fit for use. 

STINGS OF WASPS AND 
BEES. 

A bruised leaf of the common poppy 
applied to the stings will give imme¬ 
diate relief. 

STOMACHIC, AN EXCELLENT- 

Ingredtenis: i oz. of best Turkey 
rhubarb, | oz. of juniper-berries, i quart 
of spirit 4 f camomile.— Mode: Infuse 
the rhubsib and jumper-berries in the 
spirit of G^omile, and take, for a dose, 
a wineglaiis of the infusion in an equal 
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quantity of hot water, with a little 
moist sugar. 

STOMACHIC BITTEB. 

Infusion of columho, infusion of cas- 
carma, of each 4 oz. ; carbonate of 
potash, 1 4 drachm. Mix. Two or 
three lablespoonfuls occasionally. 

STONE, PBESEEVATION OF. 

The following recipe prevents frost 
from acting on newly-used Bath 
and Caen stone, and would be of ser¬ 
vice to the architect, builder, and 
operative. Take fresh-burnt lime, and 
mix it to the consistence of whitewash: 
to I gallon of this add i pint of com¬ 
mon salt and i lb. of alum. This is 
to be used similarly to whitewash, and is 
to be put on as soon as the lime is 
run, while it is yet warm, and it is then 
to be dragged off in the spring. This 
answers well on blocks of stone fresh 
dug, which iTsually feel the effects of 
the weather first when they are equally 
exposed. 

STONE, TO PBESEBVE FBOM 
FBOST. 

Matei'ials: i gallon of fresh-burnt 
lime mixed to the consistency of white¬ 
wash, I pint of common salt, { lb. of 
alum.— Mode: As soon as the lime has 
nm, while it is yet warm, cover the 
stone with this mixture, and take it off 
in the spring. This receipt is espe¬ 
cially useful to the architect, builder, 
&c., to prevent newly-used Bath or 
Caen stone from being injured by frost. 

BTONE-WOBK. 

Window sills, and other stone-work 
about a house, require frequent washing 
with a flannel and water. They should 
afterwards be whitened with hearth¬ 
stone, or with a wash made of whiting 
and pipeclay, which can be laid on 
with a piece of flannel or a soft brush. 
If the stone-work is inclined to mildew, 
or to turn green, it should have a new 
surface given to it by being rubbed 
with a piece of the same sort of stone 
dippetl in water. 
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STONES, TO WHITEN. 

Wash the surface with clean water, 
and let it diy; then rub it lijjhtly over 
with a flannel dipped in a mixture of 
the following materials:—Boil 2 cakes 
of pipeclay, 2 tablespoonfuls of carbo¬ 
nate of lime, 4 pint of size, 4 pint of 
stoneblue-water, m 2 quarts of water. 
When the stones are dry, after this 
mixture has Iieeii applied, rub them 
with a dry flannel till they look well. 

STOPPING HOESES* FEET. 

This in some cases is a veiy useful 
operation. It depends, however, upon 
the nature of the sole, for, if the sole is 
flat and very thin, the additional mois¬ 
ture afforded by stopping will do more 
harm than good. When the sole is 
dry, thick, and hard, stopping is useful: 
it is only practised on the fore feet. I'he 
best stopping is a mixtuie of clay 'md 
coAvdung, and the proper manner of 
using it is to fill the hollow of the sole 
of the foot with it up to the level of the 
shoe. Some horses lequire their feet 
to be stopped much oftencrlhan others. 
In hot summer weather it is fretpicutly 
desirable to use stopping two or tin ee 
times a week, and if tlic horse stands in 
the stable, keep it in from Saturday 
till Monday. Some grooms use tow, 
and some moss, both of which must be 
kept moistened with water, as stopping; 
but there is nothing better or more 
easily managed than clay and cowdung 
well mixed .together. 

STOBE-BOOM. 

Good domestic economy requires 
that there should be a stor€*room in 
every house, proportioned in size to the 
requirements ol the household. In 
extent, the store-room may vary from 
a tolerable-sized closet to a room of 
sudi dimensions as to contain in it a 
fireplace and closets, as well as dresscr.s 
and- shelves. Two great points are 
gained by a store-room. The first is 
economy of time, and the second, and 
most material point,economy of 
money, A w'ell-stocked store-room 


3 -:! 


Btoro-room. 

should contain a supply, not only of 
all materials which are in daily use for 
cooking and other domestic purposes, 
but also of such articles as are liable to 
breakage,—as jug.s, basins, lamp-glasses, 
&c. It is impossible to tell what may 
be necessary to meet the daily wants o1^ 
a family, and even in neighbourhoods 
where shops an; .abundant, there must 
be great loss of lime in sending out for 
what is required ; besides, many things 
may be wanted at a minute’s notice, 
and in- some cases of cookery, all the 
other materials may be rendered useless 
through the want of some one which is 
not to be had in time. Again, those 
who depend ujion shojikeepers for the 
daily supply of what they want, must 
live always under the greatest uncer¬ 
tainty whether what they have ordered 
will be coiiectly and punctually sent. 
But, independently of the gi'eat incon¬ 
venience of such a mode of living, 
there are many evils w'hich result from 
the daily calls of tradespeople to solicit 
orders. To say nothing of the waste 
of a servant’s time in attending to these 
calls, it is generally the case that larger 
quantities of different materials are 
ordered than are necessary, and great 
waste ensues in consequence. If every¬ 
thing is in the store-room, the mistress, 
or housekeeper, can give out what she 
deems sufficient, which, in very many 
cases, will be less than the quantity 
whicli she would be required to buy. 
Plums, currants, rice, &c., must be 
bought by weight, but, if kept in stock, 
they may be given out in quantity; and 
in tliis way great economy can be exer¬ 
cised. And, besides this, all articles 
purchased in large’quantities can be had 
at a much cheaper rate than when 
bought merely as they are required. 
S ome trad es men also su pply some articles 
at a much cheaper rate, and better in 
quality, than others, and they can 
afford to do so, because theif dealings 
in these particular articles are on a very 
large scale. Eveiy prudent house¬ 
keeper should deal in the best market; 
but it is not possible to do this when 
living upon a hand-to-mouth system. 
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Otorc-i’oom. 

To take, as an instance, one article of 
daily use—soap—what a great differ¬ 
ence is made m the consumption of 
this one article, whether it is kept in 
stock or bought in small tjuantities as 
required. Not only may it he bought 
at a cheaper lale in large ({uanlities, 
but evcz*y good housekeeper knows that 
the sellers of soap keeiz it moist in 
order to increase the weight of it, ami 
also that a piece of new moist soap 
will be consumed very much faster than 
a piece of the same sire which lias been 
kept some time to dry and harden. As 
soon as the soap comes mlo the store¬ 
room, it should be cut up into conve¬ 
nient-sized pieces, and placed on the 
window-seat to dry. A good store¬ 
room should be well ventilated and 
free from damp. It is useless to attemjit 
to keep grocery and such-like stores in 
a damp place. It should be fitted up' 
with shelves and divided into com¬ 
partments, so as to kec]> the different 
.stores distinct. The iqiper shelves 
may be devoted to exti a glass, china, 
and crockery, which is wapted to snjiply 
breakage, or only octasi<i»ually taken 
into use ; the lower sheU’es for such 
ihj^gs as arc needetl daily,—as sugar, 
plum.s, currants, rice, swcelmcnls, &c. 
For these, large brown-w ai e jars, gla/.ecl 
and with covers, will be iound \eiy eon 
venient. Each jar should he provided 
with a small wooden spoon for the 
purpose of giving out the contents. 
Store c.andles should be kejit hung up 
on cords or sticks, or, if a year’s supply 
be had in at a lime, they may be kept 
in a dry store-room in the bo.c in which 
they are packed; for candles, as soap, 
are more economically used when old. 
A store-room, to be complete, should 
be a small general shop for the supply 
of the house. It should contain, not 
only articles of grocery, but a reserve 
of different khuis of brushes, brooms, 
useful haberdashery, and similar stores; 
a pair of scales, with a complete set of 
weights, is also an indispensable requi¬ 
site, for everything should be weighed 
as it is brought in, and many things, of 
course, will' require tcube given out by 
weight With regard to haberdashery. 


Strengthening Plaster. 

theic may be a difference of opinion as 
to whether it ought tt) Ix' introduced 
into a store-room. A .slock of useful 
articles in this class is certainly better 
kept there than not kept at all; but 
though we have placed it among things 
which ought to be found in a store¬ 
room, we certainly incline to the 
opimun that all such goods arc tather 
out of place there, and that they belong 
properly to a linen-closet or press. 
We must not omit to mention that 
closets under the shelves will he found 
uselul, among other purposes, for 
storing the jiajier in which goods are 
jiackeil, ami that a basket should 
always be kept at hand for odd pieces 
of string, &c, 

-STORM-aLASS. 

A very useful instrument to forecast 
a coming .stoim may be constructed by 
dissolving 4 jiai Is of camphor, 3 parts 
of nitre, and i part of .sal-ammoniac in 32 
parts of spirit, and putting the mixture 
into a clean glass lube, which should 
be nearly filled liy it. In fair weather 
the liquid in the tube will bo quite 
clear; a.s stormy weather is approach¬ 
ing, the liquid will become turbid and 
filmy. 

STRAW-PIiAIT, TO BLEACH. 

Exjiose it to the fumes of burning 
sulphur in a close chest or box, or 
immerse it in .a weak solution of chloride 
of lime, and afterwards wash it well in 
water. Water strongly acidulated with 
oil of vitriol or oxalic add may be used 
also for the .same purpose. 

STRENGTHEHING MIXTURE. 

Ingredients: 7 oz. of infusion of bark, 
9 grs, of sulphate of quinine, 30 grs, 
of diluted sulphuric acid, and 2 drachms 
of syrup of orange-peel. Mix these, and 
lake as a dose two tablespoonfuls three 
times a day. 

STRENGTHEEING PLASTER. 

It not unfrequentljr happens that a 
broken limb, a weak joint, or a strained 
muscle, may receive more efficient and 




AND £ VER Y’DA Y INFORMA TION. 


311 


Strengfthexiing Wine. 

less inconvenient support from a plaster 
which will remain in its proper place 
for some time, than from a bandage 
which is liable to shift. Those who 
engage in violent exercises, public 
dancers, clowns, harlequins, and others, 
frequently use these plasters as a pre¬ 
caution and to avoid any injmy. Both 
of the following recij>es are very useful : 
—Take I 11 ), of diachylon, i lb. of gum 
thuris, and 3 oz. of Armenian bole. Put 
them together in a pipkin and melt 
them over the fire ; while hot, spread the 
ilaster on linen rag or very thin soft 
eather; use it when cold as a stiapping. 

Auothir. —Take i lb. of diachylon, 

J lb. of gum thuiis, 2 oz, of dragon’s- 
l»Iooil, Melt and mix these ingredients, 
and treat them ns a plaster. 

STEENGTHBNING WINE, uae- 
ful in all cases of Indigestion and 
General Debility. 

Ingredients: i drachm of Peruvian 
bark inpowder, 2 drachms ofeardamom- 
seed, 2 drachms of orange-peel, a bottle 
of wine,—port, orange, or Lisbon wine, 
according to taste.—Bruise the 
cardamom-seed and orange-peel, and 
infuse these and the bark in the wine 
for five or six days ; then strain it off 
and bottle. Take a wine-glass twice a 
day. 

STUFFING BINDS. 

The beauty of stuffed birds depends 
much on th.eir being well shot : for 
the large species, small ball - shot 
from a rifle should be used, and for 
smaller ones, dust-shot. As soon as 
the bird is killed, a little wool should 
be laid upon the bleeding orifice, the 
feathers laid in order, and the head 
wrapped up in tow ; it should then be 
acked in hay and quickly conveyed 
ome. Lay it upon a clean cloth, and 
part the feathers of the breast and 
abdomen ; then divide the skin, taking 
care not to soil the feathers, from the 
Weast to the vent j or the body may 
be opened under the wing: those birds 
which have beautiful breasts, as the 
divers &c., maybe opened on the back. 
Separate the skin from the muscles and 1 


I Stye ia the Eye. 

cellular tissues, by meaus of the finger 
or a blunt instrument; push up the 
thighs and deprive them of the flesh, 
then break the bone about its middle j 
draw the skin over the body, and re¬ 
move it also from the wings to the 
second joint; treat the wings as you 
have done the thighs; then turn the 
skin over the head and remove the 
occipital part of the skull, so that you 
may be able to scoop and wash out 
the brain. Remove the eyes, dissect 
away as much flesh as possible from 
the skull, and when you have finished 
skinning, rub the skin over with chalk, 
to j-cniove adipose matter; wash it 
clean with a sponge and warm water, 
then cover it all over with either the 
following solution, powder,* or soap :— 
Solution: Muriate of mercury, 1 oz. ; 
alcohol, 8 oz. Powder: Muriate of 
mercuiy, 4 oz. ; burnt alum, 4 oz. ; 
tanners’ bark, 3 lb. ; cami>hor, 4 oz. 
Soal>: Camphor, 5 02. ; arsenioiis acid, 
2 lb. ; white ‘soap, 2 lb .; subcarbonate 
of potass, 12 oz. ; powdered lime, 4 oz. 

STYE IN/THE EYE. 

Styes ar^ little abscesses which form 
between the roots of the eyelasnes, 
and are rarely larger than a small pea. 
The best way to manage them is to 
bathe them frequently with warm water 
or warm poppy-water, if very painful. 
When they have burst, use an ointment 
composed of i part of citron ointment 
and 4 of spermaceti, well rubbed toge¬ 
ther, and smear along the edge of the 
eyelid. (Jive a grain or two of calomel 
with 5 or 8 grains of rhubarb, according 
to the age of the child, twice a week. 
The old-fashipned and apparently ab- 
smd practice of rubbing the stye with a 
ring, is as good and speedy a cure 
as any process of medicinal applica¬ 
tion; though the number of times it 
is rubbed, or the quality of the ring and 
direction of the strokes, have nothing 
to do with its success. The pressure 
and the friction excite the vessels of the 
part, and cause an absorption of the 
effused matter under the eyelash. The 
edge of the nail will answer as well fts a 
ring. 
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SUOOBDANEUM FOB HOLLOW 
TEETH, 

Levigated porcelain, plaster of Paris, 
and iron filings, equal parts. Mix and 
inalcc them into a]iaste with the thickest 
quick-drying copal varnish. 

SUCKLING. 

As Nature has placed in the hosom 
of the mother the natural food of her 
offspring, it must be self-evident to 
every rellccting woman, that it becomes 
her duty to study, as far as lies m 
her power, to keej^ that reservoir of 
nourishment in as])urean<l invigorating 
a condition as possildc ; for she must 
remember that tlie quantity is no proof 
of the quahty of this aliment. 

The mother while suckling, as a 
general rule, should avoid all sedentary 
occupations, take regular exercise, keep 
her mind as lively and pleasingly oc¬ 
cupied as possible, especially by music 
and singing. Her diet should be light 
and nutritious, with a proper .sufficiency 
of animal food, and of that kind which 
yields the largest amount' of uourish- 
imjnt; and, unless the digestion is 
naturally strong, vegetables and bruit 
should form a veay small proportion of 
the general dietary, and such prejiara- 
tions a.s broths, gruels, arrowioot, &c., 
still less. Tapioca, or ground-rice pud¬ 
ding, made with several eggs, may be 
taken freely; but all slops and thin 
potations, such as that delusion called 
chicken-broth, should be avoided, as 
yielding a vciy small amount of nutri¬ 
ment, and a large proportion of flatu¬ 
lence. All purely stimulants should be 
avoided as much as possible, especially 
spirits, unless taken for some special 
object, and that medicinally; but as a 
part of the dietary they should be care¬ 
fully shunned, l.actation i.s always an 
exhausting process, and as the child 
increases in size and strength, the drain 
upon the mother becomes great mid de- 
lircssing. Then something more even 
than an abundant diet is required to 
keep the taind an^ body up to a 
standard sttfficiently healthy to admit 
of a constant and nutritious secretion 


Suckling. 

being performed without detriment to 
the physical integrity of the mother, 
or injury to the child who imbibes it; 
and as stimulants are inadmissible, if 
not positively injurious, the substitute 
required i.s to found in malt liquor. 
To the lady accustomed to her Madeira 
and sherry, Ibis may appear a very 
vulgar potation for a delicate young 
mother to take instead of the more 
subtle and conden-.ed elegance of wine ; 
but as we are writing from experience, 
and with the avowed object of im¬ 
parting useful facts and beneficial reme¬ 
dies to our readers, we allow no social 
distinctions to interfere with dur legiti¬ 
mate object. 

We have already said that the suck¬ 
ling mother should avoid .stimulants, 
especially spirituous ones; and though 
something of this sort is absolutely 
necessary to support her strength during 
the exhausting process, it should be 
rather of a tonic than of a stimulating 
chaiaclcr ; and as all wines contain a 
largo percentage of brandy, they are on 
that account less beneficial than the 
pure juice of the fcimentcd grape might 
be, Bui there is another consideration 
to be taken into account on this sub¬ 
ject ; the mother has not only to think of 
herself but also her infant. Now, wines, 
especially port wine, very often—in¬ 
deed most frequently—affect the baby’s 
bowels, and what might have been 
grateful to the mother becomes thus 
a source of pain and irritation to the 
child afterwards. Sherry is less open 
to this objection than other wines, yet 
still it very frequently does influence 
the second participator, or the child 
whose mother has taken it. 

The nine or twelve months a woman 
usually suckles must be, to some extent, 
to most mothers a period of i^rivation and 
penance, and unless she is deaf to the 
cries of her baby, and insensible to its 
kicks and plunges, and will not see 
in such muscular evidences, the gijping 
pains that rack her child, she wifi 
avoid every article that can remotely 
affect the little being who draws its 
sustenance from her. She will see 
that the babe is acutely affected by all 
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that in any way influences her, and 
willingly curtail her own enjoyments, 
rather than see her infant rendered 
feverish, irritable, and uncomfortable. 
As the best tonic, then, and the most 
efficacious indirect stimulant that a 
mother can take at such times, there 
is no potation equal to porter and stoitt^ 
or, what is better still, an equal jiart of 
porter and stout. Ale, except for a 
few constitutions, is too subtle and too 
sweet, generally causing acidity or 
beirtburn, and stout alone is too potent 
to admit of a full draught, from its 
pronencss to affect the head; and quan¬ 
tity, as ivell as moilerate strength, is 
required to make the draught effi-ctual; 
the equal mixture, therefore, of stout 
and porter yields all the properties 
desired or desirable as a medicinal agent 
for this purpose. 

Independently of its invigorating in¬ 
fluence on the constitution, porter exnts 
a marked and specific effect on the secre¬ 
tion of mt/k, more powerful in exciting 
an abundant supply of that fluid than 
any other artUle within the range of the 
physician's art ; and, in cases of defi¬ 
cient quantity,' is the most certain, 
speedy, and the healthiest means lliat 
can be employed to insure a quick and 
abundant flow. In cases where malt 
liquor produces flatulency, a few grams 
of the “carbonate of soda” may ad¬ 
vantageously be added to each glass 
immediately before dunking, which u ill 
liave the ^.effect of neutralizing any 
acidity that may be in the porter at the 
time, and will also prevent its after¬ 
disagreement with the stomach. I'he 
quantity to be taken must depend upon 
tlic natural strength of the mothei*, the 
age and demand made by the infant 
on the parent, and other causes; but 
the amount should vary from one to 
two pints a day, never taking k^ss than 
Jialf a pint at a time, which should be 
repeated three or four times a day. 

We have said that the period of suck¬ 
ling is a season of penance to the 
mother, but this is not-invariably the 
case; and as so much must depend upon 
the natural strength of the stomach, and 
its power of assimilating all kinds of' 
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food into healthy chyk^ it is impossible 
to define exceptions. Where a woman 
feels she can eat any kind of lood, 
without inconvenience or detriment, 
she should live during her suckling as 
she did before ; bul, as a general rule, 
we are bound to advise all mothers to 
abstain from such articles as pickles, 
fruits, cucumbers, and all acid and 
slowly digestible foods, unless they 
wish for restless nights and crying 
infants. 

As regards exercise and amusement, 
we would certainly not prohibit a mo¬ 
ther dancing, going to a theatre, or 
attending a lectine or an assembly. 
The first, however, is the best indoor 
lecreation she can take, and a young 
mother will do well to ^iften amuse 
herself in the nursery with this most 
excellent means of healthful circulation. 
The only precaution necessary is to 
avoid letting the child suck the milk 
that has lain long in the breast or is 
heated by expessivc action. 

Every mother who can, should be 
provided yith a breast-pump, or glass 
tube, to draw oft the superabundance 
that has nceii accumulating in her 
absence from the child, or the first tush 
excited by undue exertion: the subse¬ 
quent supply of milk will be secreted 
under the invigorating influence of a 
previous healthy stimulus. 

As the first milk that is secreted 
cont.iins a large amount of the saline 
elements, and is thin aud innutritious, 
it is mosf admirably adapted for the 
purpose Nature designed it to fulfil,— 
that of an aperient; but this, un¬ 
fortunately, it is seldom permitted, 
in our artificial mode of living, to 
perform. 

So opposed are we to the objection¬ 
able ])lan of physicking new-born 
children, that, unless for positive ill¬ 
ness, we would much rather advise 
that medicine should bo administered 
through the mother for the first eight 
or ten weeks of its existence. iTiis 
practice, which few mothers will object 
to, is easily effected by the parent, 
when such a course is necessary for the 
child, taking either a dose of castor-oil, 
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t oz. of tasteless salts (the phosphate 
of stKla), I or 2 teaspoonfiiLs of maij- 
nesia, a close of lenitive electuary, 
manna, or any mild and simple aperient, 
which, almost before it can have taken 
effiict on liersclf, will exhibit its action 
on hei rliiltl. 

One of the most common errors that 
mothers fall into while suckling their 
children, is that of fancying they are 
always hungry, and consequently o\ei- 
feeding them ; and Avilh this, the great 
mistake of ap) dying tlie child to llic 
^breast on cvciy occasion of its crying, 
Avithont investigating tbe cause of its 
complaint, and, under the belief that it 
Avanls food, putting the nijiide into its 
crying mouth, until the infant turns in 
revulsion and ]ietulanre from Avhal it 
should accept AA'ith eagerness and joy. 
At such times, a fcAV teaspoonfuls of 
Avater, slightly chilled, will often in¬ 
stantly pacify a crying and restless child, 
Avho has turned in loathing from tbe 
oflered Iireast; or, after iinliibing a few 
drops, and finding it not what nalui c 
craved, throws back its head in <lisgiist, 
and cries more petulantly th)an before. 
Ill s^ueb a case as this, the young mother, 
grieved at her baby’s rejection of the 
tempting present, and du ticssed at us 
cries, and m tenor of some injury, over 
and over again mnsacks its clothes, 
believing some insecuie pin can alone 
be the cause of such sharp coinjilaining, 
an accident that, from her own care in 
dressing, however, is seldom nor ever 
the case. 

These abrupt cries of the child, if 
tliey do not proceed from thirst, whicli 
a little Avater will relieve, not imfre- 
qucntly occur from .some unequal pres¬ 
sure,—a fold or tw'lst in the “ roller,” 
or some constriction round the tender 
body. If this is .suspected, the mother 
must not be content with merely slack¬ 
ening the strings ; the child should lie 
undressed, and the creases and folds of 
the hot skin, especially those about tlie 
thighs and ^’roiui, examined, to see 
that no powder has caked, and, be¬ 
coming har 4 irritated ti]|e parts. The 
violet powder should bo dusted freely 
over all, to'cool the skin, and eveiy- 
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thing ])ut on fresh and smooth. If 
such precautions have not afforded re¬ 
lief, and, in addition to the ciying, the 
child jilunges or draAvs up its legs, the 
mother may be assured some cause of 
irulalion exists in the .stomach or 
bowels,—either acidity m the latter or 
distension from overfeeding in the for¬ 
mer ; but, from whidiever cause, the 
child shoukl be. “opened’’ before the 
fire, and a heated napkin applied all 
over the alidomen, the infant being oc¬ 
casionally elevated to a sitting jiosition, 
and Avhilc gently jolted on the knee, 
the back sliould be lightly patted with 
the hand. 

Should the mother have any reason 
to .apprehend that the cause of incon¬ 
venience proceeds from the bladder— 
a not unfrequeiit source of pain,—the 
napkin is to be dipped in hot water, 
sijucezed out, and imnicdiately applied 
OA*er the pait, and repeated every eight 
or ten minutes, for several timc.s in 
succession, either till tlic natural relief 
is affoide*!, or a cessation of pain allows 
of its discontinuance. 'I'lic pain tliat 
young infants often suffer, and the 
crying that results from it, i.s, as we 
have already said, frequently caused 
by the mother inconsiderately over¬ 
feeding her child, and is produced by 
the pain of distension, and the mecha¬ 
nical pressure of a larger f|uanlity of 
fluid in the stomach than the gastric 
juice can convert into cheese and 
digest. 

Some children arc stronger in the 
enduring power of the stomach than 
others, and get rid of the excess by 
vomiting, concluding every process bf 
suckling by an emission of milk and 
curd. Such children are called by 
nurses “thriving children; ” and gene¬ 
rally they are so, simply because their 
digestion is goo<l, and they’ have the 
power of expelliilg with impunity that 
superabundance of aliment which in 
others is a source of distension, flatu¬ 
lence, and pain. 

Ihc length of time an infant should 
be suckled must depend much <» the 
health and strength of the child, and 
the health of the mother, and^ the 
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quantity and (^ualily of her milk; 
thouj;h, wlicn all circumslances are 
favourable, it should never be lesb tliaii 
tt}m\ nor exceed fijti cu months ; but 
perhaps the tnie lime will be foiintl in 
the medium between both. But tif 
this we may be '^ure, that Nature never 
ordained a child to Jive on suclion 
after having eiulowed it with teeth to 
bite and to grind ; and nothing is more 
out of place and unseemly than to hear 
a child, with a set of twenty, teeth, ask 
for “the breast.” 

The practice of protracted wet- 
mirsing is Iiurtful to the mother, by 
keeping up an uncalled-for, and, after 
the jiropcr time, an unhealthy drain 
on her system, while the cliild either 
derives no benefit from what it no 
longer requites, or it pioduces a ])osi- 
livc injury to its constitution. After 
the period when Nature has ordained 
the child shall live by other means, 
the secietion of milk liecomes thin and 
deleiiorated, showing in the ll.abhy 
llesh and pmiy features of the child 
both its loss ol nutritious properties 
and the want of other aliment. 

Though wc have said that tw'clvc 
months about the medium time a 
baby should lie suckled, wc by no 
means wish to inqdy lhatn child should 
he fed exclusively on milk for its first 
year j quite the rcveise; the infant can 
hardly be too soon made iudependent 
ol the mother, Thu‘:, should illness 
assail her, hpr milk fail, oi any do¬ 
mestic cause abruptly cut off the natural 
supply, the child having been annealed 
to an artificial diet, its life might Ixj 
safely carried on without seeking for 
a wet-nurse, and witlumt the .slightest 
danger to its system. 

The advantage to the mother <ff early 
accustoming the child to artificial food 
is as coiisiderable to herself as bene¬ 
ficial to her infant; the demand on her 
physical strength in the first instance 
will be less severe and exhausting, the 
child will slec]> longer on a less rapidly | 
digestible aliment, and yield to both 
more quiet nights, and the mother will 
be more at liberty to go out for busi¬ 
ness or pleasure, another means of 
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sustenance being at hand till her return. 
Besides tlrese advantages, by a judicious 
blending of the two .systems of feeding, 
(he infant will acquire greater con- 
stitulional strength, so that, if attacked 
by siekneas or disease, it will have a 
much greater cliance of resisting ilis 
viiulence than if dependent alone on 
the mother, wliose milk, affected by 
fatigue anil the natural anxiety of the 
jiarent for her olfspiing, is at such a 
lime neither good in its properties 
nor likely to be beneficial to the 
patient. 

All that wc liave furtlier to say on 
suckling is an advice to mothers, that 
if they wish to kec}) a sound and iin- 
chapped nipple, and [lossibly avoid 
what is callcvla “ broken brnast,” nevci 
to put it up with a wet nijiple, but 
always to have a soft handkerchief in 
readiness, and the moment that deli¬ 
cate pait is drawn from the child’s 
mouth, to dry it carefully of the milk 
and .saliva that moisten it; ami, further, 
to make a practice of .suckling from 
each breast .Titei iiateJy. 

SUGAB. ^ 

In judging of moist sugar, which’is 
ail article of such extensive consump¬ 
tion in every household, the reader is 
arlviscd to select bright-looking and 
large-gi allied sugar, and to reject those 
sugars which are dark-colouretl, dull- 
looking, earthy, clammy, and which 
readily cake together. (h)od sugar is 
dry and cryslallinc, and it does not stain 
tlie paper in winch it is packed. Very 
much moist sugar, .so had as to be quite 
unfit for use, finds its way into the 
market; and, liesides this, there are a 
great many tricks played with sugar 
that is really good by “handling” it, 
as it is termed, that is, mixing it with 
other sorts of sugar of the same colour, 
but inferior quality. Loaf - sugar, 
though not so sweet, is a great • deal 
more pure than the generality of moist 
sugar, and, as such, is to be preferred to 
it. Indeed, the Lancet commission re¬ 
ported very badly upon moist sugars. 
“We feel compelled, however re¬ 
luctantly, to come to the conclusion that 
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the brown, sugars of commerce are, in 
general, in a state wholly unfit for 
human consumption. ” 

SUGAR, ADULTERATION OF. 

If brown sugar be adulterated with 
sand, by no means an uncommon prac¬ 
tice with unprincipled dealers, the fraud 
may be detected by taking a glassful 
of clean water and dissolving a quantity 
of the suspected sugar therein. If sand, 
or any simdar substance, be present, it 
will fall to the bottom when the solu¬ 
tion has stood some time. 

SULPHURIC ACID, or OIL OP 
VITRIOL (a clear Colourless 
Liquid, of aa Oily Appearance). 

Symptoms in those who haz>c swalhnoed 
it .—When much is taken, these come 
on immediately. There is great burn¬ 
ing pain, extending from the mouth to 
the stomach ; vomiting of a liquid of a 
dark coffee-colour, often mixed nilh 
.shreds of flesh and streaks of blood; 
the skin inside the mouth js taken off, 
aijd the exposed surface is^at first white, 
and after a time becomes bro.vuiish. 
There are sometimes .spots of a brow n 
colour round the lips and on the neck, 
caused by drops of the acid falling on 
these' parts. There is great difliculty 
of breathing, owing to the swelling 
at the back part of the moutli. After a 
time there is mucli depression of 
strength, with a quick, weak pulse, and 
cold, clammy skin. The face Ls pale, 
and has a very anxious look. When 
the acid swallowed has been greatly 
diluted in water, the same kind of 
symptoms occur, only in a milder de¬ 
gree.— Treatment: Give a mixture of 
magnesia in milk-and-water, or, if this 
cannot be ol:)tained, of finely-powdered 
chalk or whiting, or even of the 
plaster torn down from the walls or 
ceiling, in milk-and-water. The mix¬ 
ture should be aea.rly as thick as cream, 
and plenty of it given. As well as 
this, simple gruel, milk, and thick flour- 
andowater, are verylseful, and should 
be given large quantities. Violent 


Sweeping. 

inflammation of the parts touched by 
the acid is most likely to take place in 
the course of a little time, and can only 
be properly attended to by a surgeon; 
but if one cannot be obtained, leeches, 
the fever-mixture or medicine (the re¬ 
cipes for which will be found under these 
titles), thick drinks, such as barley- 
Avater, gruel, arroAvrool, &c., must be 
had recourse to, according to the .symp¬ 
toms of each particular case and the 
means at hand. The inflamed condi¬ 
tion of the back part of the mouth le- 
quii cs particular attention. When the 
breathing is very laboured and diliicult 
in consequence, from fifteen to tAA'cnty 
leeches are to be immediately applied 
to the outside of the throat, and when 
they drojA off, warm poppy fomenta¬ 
tions constantly kept to the part. 
When the pain over the stomach is very 
great, the same local treatment is ne¬ 
cessary ; but if it is only slight, a good 
mustard poultice will be sufficient with¬ 
out the leeches. In all these cases, two 
tablcspoonfuls of the fever-mixture 
should be given every four hours, and 
only gruel or arrowroot allowed to be 
eaten for some days. No emetic should 
be taken. 

SULTANA POMATUM. 

Take equal quantitie.s of balsam of 
Mecca, oil of almonds, and spermaceti. 
It is used to clear and preserve the 
complexion. 

SWEEPING. 

It is not an easy matter to sweep 
well, at any rate, if we may judge by 
experience; for when a broom is put 
into the hands of the uninitiated, more 
harm than good generally results from 
the use of it. Without the greatest 
care and some little knowledge, furni¬ 
ture and paint, by being knocked about 
with the broom, may soon receive an 
irreparable amount of damage. Before 
sweeping rooms, the floors should be 
strewed with a good amouht of dry tea- 
leaves, Avhich should be saved for the 
purpose: these will attract the dust and 
save much harm to other furniture, 
which, as far as possible, sliould be 
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Sweeping Chimneys. 

covered up during the process. Tea- 
leaves also may be used with advantage 
upon druggets and short-piled carpets. 
Light sweeping and soft brooms are 
here desirable. Many a carpet is pre¬ 
maturely worn out by injudicious sweep¬ 
ing. Stiff carpet-brooms and the stout 
arms of inexperienced servants arc their 
destruction. In sweeping thick-piled 
carpets, such as Axminster and Turkey 
carpets, the servant should be instructed 
to brush always the way of the pile : 
by so doing they may be kept clean for 
years; but if the broom is used in a 
different way, all the dust will enter the 
carpet and soon spoil it. 

SWEEPING CHIMNEYS. 

Carefully attend to all chimneys. 
This is a matter quite as essential to 
safety as to comfort; for more fires 
originate from foul flues and chimneys 
than from any other causes. Th e sweep 
is not a desirable visitor, but he is a very 
necessary one. No exact rule can be 
given as to the length of time that any 
chimney will go before sweeping is ne¬ 
cessary. This depends upon so many 
things—the size of the chimney, the 
extent of fire kept up, and the nature 
of the fuel used. In our variable cli¬ 
mate, there are but very few months 
in the year when we can do without 
fires, and a kitchen fire is, of course, a 
„daily necessary. No kitchen chimney 
should be allowed to go longer than 
four months without sweeping. If it 
shows any sign of smoking, it must be 
swept earlier; for though the chimney 
itself may not be foul, the chimney-pot 
may be blocked up in such a way as to 
prevent the free egress of .smoke, and 
no cookery can go on with .safety when 
such is the case. At the time of 
sweeping, all side-flues of ovens and 
coppers, which so often run into kitchen 
chimneys, should be attended to. Much 
Inconvenience often results from the.se, 
and sweeps in general will not pay 
much regard to them unless they are 
especially pointed out. All other 
chimneys will most certainly require 
sweeping once a year j and the dining¬ 
room chimneys, perhaps, or the room 


Swimming. 

whatever it may be, which is most 
generally used, may require to be swept 
twice. At the time of sweeping the 
chimney, all small articles of furniture 
should be removed from the rooms, 
pictures and curtains taken down, car*- 
pets taken up, and the larger furniture 
carefully packed into the smallest space 
possible away from the grate, and 
covered with a dusting-sheet. A sweep 
who understands his business will make 
very little dirt. It is often a matter of 
wonder bow such a dirty operation can 
be performed with so little real incon¬ 
venience by a good hand. After the 
chimney is swept, the room will, of 
course, require a thorough cleaning; the 
floor must be washed, grate cleaned, 
windows cleaned, walls and ceiling 
lightly swept, &c. &c. 

SWELLED PACE. 

Boil a large poppy-head in about a 
pint of w'ater, and bathe the face with 
the liquid as hot as it can be borne. 

SWELLED LEGS. 

Horses from over-work and constitu¬ 
tional weakness often have their ,^egs 
swelled. When this is noticed, wet 
bandages should be used. The band¬ 
age may be put on at night and 'taken 
off in the morning. Fresh-gathered 
cabbage-leaves bound round a horse’s 
leg for an hour or two in the early part 
of tlie morning will effectually remove 
all appearances of swelling. This is a 
device often practised by dealers, as it 
can be so managed as not to show the 
maiks of a bandage. 

SWIMMING. 

Every child should be taught to swim, 
and the art may very readily be acquired 
by attention to the following directions ; 
—Place a strap round the waist of the 
child, and, to prevent it slipping down¬ 
wards, secure it by another strap round 
the neck. Let the waist-strap be at¬ 
tached to a pole by means of a running 
line. The child will then be as a fish, 
and can be kept in a proper swimming 
position on the surface of the water by 
some one holding the pole and letting 
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Swimming. 

out and drawing in the line as required. 
The proper action of swimming, as 
given below, must then be carried out, 
and when confidence is gained the as¬ 
sistance of the line can be dispensed 
with. The writer’s experience can 
testify that this is the safest, the easiest, , 
and the quickest method of learning to 
swim. Jn striking off, the learner 
should fall towards the water gently, 
keeping Ins head and neck quite up¬ 
right, his breast advancing forward, his 
chest inflated ; then, withdrawing the 
legs from the bottom, and stretching 
them out, strike the arms forward in 
unison with tlie legs. The back can 
scarcely be too much hollow'ed, or the 
head too nyich thrown back, as those 
who do otherwise will swim with their 
feet too near the surface instead of al¬ 
lowing them to be about a foot and a 
half deep in the water. 'I'hc hands 
should be placed just in front of the 
breast, the fingers pointing forward anti 
kept close together, with the Ihumbs 
to the edge of the forefu;gers ;^^lhe hands 
must be made rather concavje on the 
inside, though not so muclt as to di- 
minMi the size. In the .str oke of the 
hands, they should be carried forward 
to the utmost extent, taking care that 
they do not touch the surface of the 
water: they should next be swept to 
the side, at a distance from, but as low 
as the hips, and should then be drawn 
up agam by bringing the arms towards 
the s>des, bending the elbows upwards 
and the wrists downwards, so as to lei 
the hands hang down while the arms 
are raising them to the first attitude. 
The legs, which should be moved alter¬ 
nately with the hands, must be drawn 
up with the knees inwards and the 
soles of die feet inclined outrvurds, and 
they should then be thrown backwards, 
as widely apart from each other as pos¬ 
sible. These motions of the hands and 
le^ may be practised out of the water; 
and whilst exerdsing the legs, which 
can only be doile one at a time, the 
learner may rest hne hand on the back 
of a chair to stpadr hims^ while he 
moves the opposite leg. When in the 
water, the leatt^ must take pare to 


Byrups. 

draw' in his breath at the in.slant that 
his hands, descending to his hips, cause 
Ixis head to rise above the surface of the 
water ; and he should exhale his breath 
the moment that his body is propelled 
forward through the action of the legs. 
If he does not attend precisely to these 
rules, he must invariably have a down- 
w'ard motion, and, as the boys say, 
swdm furthest wdiere it is deepest. 

SYMPATHETIC INKS. 

" I. Sulphate of copper and sal-am¬ 
moniac, equal paits, dissolved in water; 
wriles colourless, but turns yellcno when 
heated.—2. Onion-juice, like the last. 
—3. A weak infusion of galls ; turns 
black when moistened wnth w'cak cop- 
jieras-water.—4. A weak solution of 
sulphate of iron; turns hlite when 
moistened with a w'eak solution of prus- 
siate of potash, .and hlatk^ ■wdth infusion 
of g.alls.—5. The diluted solution of 
nitrate of silver and terchloride of gold ; 
darkens when exposed to sunlight.—6. 
Aquafortis, spirits of salts, oil of vitriol, 
common salt or saltpetre di.-.solvcd in a 
large quantity of w'ater; turns yelloiv 
or brmon when heated.—7 Solution of 
nitromuriate of cobalt; turns gteen 
when heated, and dis.ap])ears again on 
cooling.—8. Solution of acetate of co¬ 
balt, to which a little nitre has been 
added; becomes rose-coloured when 
heated, and disappears on cooling. 

SYBUP OP CHEEBIES. 

Strip from their stalks and stone some 
veiy ripe cherries (morellas are the 
best); add a littk water and boil them 
for one minute; strain off the juice, 
and for every quart of clear juice add 
I lb. of loaf-sugar. Reduce this to a 
syrup over a slow fire, and bottle it 
when cool. 

SYBUP OP MULBEBBIES. 

This may be made in exactly the 
same way as syrup of cherries. 

SYBUFS. 

I. Take of sugar to lb. ; Water, 3 
pints, Dissolve me sugar in the water 
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Tanned Bkin. 

with a gentle heat.—2. In making 
syraps for which neither the weight of 
the' sugar nor the mode of di'>solving 
is specified, the following rule is to 
be observed :—Take of refined sugar 
reduced to a fine powder, 29 oz. ; the 
liquor prescribed, i pint. Add the 
sugar by degrees, and digest with a 
moderate heat, in a close vessel, until 
it is dissolved, frequently Stirling it; 
set the solution aside for twenty-four 
hours, take off the scum, and pour off 
the syrup from the fajces, if there be 
any.—3. Take of sugar 2^ lb.; water, 
a pint. Dis.solve the sugar in the water 
with the aid of heat; lemove any scum 
which may form, and strain the solu¬ 
tion while hot.—4. Take of pure sugar 
600 parts ; water, sufficient; wJiites of 2 
eggs. Heat the albumen with 3,000 
parts of water, and add tivo-thirds of 
the mixture to the .sugar in a cojiper 
vessel, together with 1,000 parts of 
water; heat over a gentle fue until the 
water is dissolved, stiiring from lime to 
lime, and taking care that it does not 
boil before the solution is complete ; 
when it froths up, damp the fire, and 
add, by degrees, the solution of albu¬ 
men in reserve; remove the scum from 
time to time, and evaporate until it has 
the sp. gr. of i '260 while boiling. 

TAITNED SKIIT. TO OLEAW. 

Take some unripe grapes and soak 
them in water, sprinkle them with 
alum and salt, then wrap them up in 
paper, and roast them m hot ashes; 
squeeze out the juice, and wash the 
face with it every morning. This very 
simple remedy will soon remove the 
tan, and will also improve the appear¬ 
ance of the skin generally. 

TAB VABNISH. 

Take Stockholm tar, 2 gallons ; 
ground ochre, '7 lb. ; spirits of turpen¬ 
tine, 6 lb.; tallow, I lb.— Mode: Melt 
these and mix them well together. 
This is an excellent varnish for all out¬ 
door woodwork. 

Amther Recipe.-^i gallon of coal- 
tar, i pint of spirits of turpentine, 2 oz. 


_ Tea, . 

of oil of vitriol/ Stir these ingredients 
well together. This is an excellent 
varnish for iron and woodwork. 

TABBAGON VIITEGAB. 

Gather the tarragon on a dry day ; 
pluck the leaves from the stalks, and 
put them on a plate near the fire for an 
hour or more. Fill a wide-mouthed 
bottle with the dried leaves, and pour 
on them as much white-wine vinegar 
as the bottle will hold. Cork the 
bollle tightly, and leave it for a fort¬ 
night ; then strain off the clear liquid 
into sauce-bottles for use. It must be 
kept well corked, and iu a dry place. 

TARTAB TTPON TE^TH, TO 
REMOVE. 

The tartar wliich so geneially .accu¬ 
mulates at the back of the teeth, form¬ 
ing (jften a tliick crust, n>ay speedily 
and effectually be removed by brushing 
it with a soft brush dijV^ed in fresh 
flower of brimstone. Afrer a few ap¬ 
plications lb y^artarwill crumble away. 
An excclle^K ^‘cipe. 

TATTOOI4«*. 

Prick the design upon the skih 
with a needle, taking care to go deep 
enough to draw blood. Wash the part 
well with cold water, and go over it 
again with a needle j then rul) in 
Indian ink, or gunpowder, which will 
answer the purjiose equally well. A 
.slight inflammation will follow; but, if 
it is not irritated, it will be well iu 
a few days. The impression will be 
indelible. 

TEA. 

Genuine tea is not veiy often to be 
met with, for this article is adulterated 
both by the growers and the dealers. 
The Chinese are said to be very expert 
in making the leaves of many different 
sorts of trees assume the appearance of 
genuine tea. Green teas, especially, 
are adulterated by them, for the de* 
mand appears to be greater than j&e 
supply. However, not all the im* 
punty found in tea is due to the Chinese* 
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fTea, to Hake. 

By our own dealers extraneous sub¬ 
stances are introduced to give quantity 
and weight, and increase of profit. I'he 
leaves of the sloe, the beech, the elm, 
the plane, are loo freely mixed with tea, 
and so also are old tea-leaves, which 
are collected in quantities for the pur¬ 
pose of being dried and worked over 
again. Catechu, which is a drug pos¬ 
sessing very injurious astringent pro¬ 
perties, and also logwood, are em¬ 
ployed in the preparation of these 
spurious ingi'edients. The general 
consumer cannot possibly detect adul¬ 
teration in tea; but, knowing the ex¬ 
tent to which it exists, he will do well 
to avoid all cheap teas, and only to 
purchase this article at the most respect¬ 
able houses.' 

TSA, TO MAKE. 

A good cup of tea is a luxury, 
and there is some art in making it. 
The two great requisites are good 
tea and proper water. Inferior tea 
will not make a beverage worth 
drinking, however much . paterial is 
used. The best black •"'yja is the 
che.pest, for a smaller qu^ptity can be 
used, and a belter flav^’f obtained. 
Black tea is said to be the i^ost whole¬ 
some, but a slight mixture of green 
very much improves the flavour of all 
black tea. The water used should be 
fresh, but soft t hard water will not 
draw out the flavour. When, as in 
some places is the case, the water is 
very hard, many persons put into it a 
little soda. This certainly has the 
effect of drawing out the colour of the 
tea, but we doubt much if it improves 
the quality of it. The amount of soda 
can Wrdly be so small as not to give 
an unpleasant flavour. Where the water 
is so very hard, the only plan is to use 
more tea. Xn a general way i oz. of 
material will ,make 2 quarts of good 
tea. A smaller quantity, however, will 
suffice if the Mfater be good and the tea 
properly madf. A metal or silver tea¬ 
pot is the besi Have the urn or tea¬ 
kettle quite filling; fill the teapot 
half full withj boiling V(ater, cover it 
down, and aft^r one minute pour away 


Teapot. 

all the water, so as to leave the pot 
quite dry and hot. Immediately put 
in the required quantity of tea, .shut the 
lid close, and leave it for one minute 
or more for the tea to expand from the 
heat of the pot. This is very im¬ 
portant. Then pour on as much boil¬ 
ing water as will be required, and let 
the infusion rest for four or five minutes. 
The tea will then be rcad)% and may 
be poured out; but, if more than one 
pot is required, only about two-thirds 
should be drawn off before the pot is 
filled up again. If the teapot be drawn 
off too closely, if will be u.seless to 
! attempt to fill it again; the tea will 
have neither strength nor flavour. 

TEA-KETTLE. 

The kettle in which water is boiled 
for tea, whatever be the material of 
which it is made, should have a lid 
that shuts clo.scly, and be kept quite 
free from fur. If water, especially 
hard water, be constantly boiled in 
the same vessel, which is filled up from 
time to lime, and never emptied, an 
amount of lur must accumulate. Many 
persons, to prevent furring, put into 
the kettle one or two marbles, or a 
clean oyster-shell, which, by constantly 
moving about from the action of the 
boilir^ water, prevent the fur from 
adhering anysvherc. No doubt either 
of these two answers the purpose; but 
decidedly the best and cleanest plan is 
never to suffer a kettle to stand with a 
small quantity of water in it. When 
not actually required for use, it should 
have all the water drained out of it, be 
well rinsed with fresh water, wiped, 
and left dry til 11 it is required for use 
again. 

teap6t. 

For making good tea the best sort 
of pot is a silver one. Electro-plated 
teapots and those of Britannia metal 
come hext. Wedgewood ware and 
china pots are very inferior to metal. 
Great care is requi-site in keeping a 
teapot clean and sweet. After use, im¬ 
mediately, the old leaves should be 
removed, the teapot scalded out with 
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fresh hot water, and wiped thoroughly 
dry with a clean cloth. On no account 
allow the inside of the pot to become 
stained with the old leaves; no good 
tea Ciin be made in a stained teapot. 
The smell alone ought to be sufficient 
to dctenninc this, and yet many per¬ 
sons never think of having their tea¬ 
pots cleaned inside. If a new teapot is 
treated from the beginning in the way 
we have mentioned, it will give but 
little trouble, and never become stained. 
Kemember also that a teapot should 
never be put away, even for a few 
hours, with the lid closed. When the 
lid is closed, dampness gathers, and the 
pot soon becomes mouldy. 

TEETH, THE. 

When a long time elapses without 
eating, and also when digestion is im¬ 
paired, the quantity of tartar which 
accumulates on the teeth is very great. 
Hence they are always most encnisted 
in the morning, and duiing fevers and 
other affections, when little or no food 
is taken. We have beard of an in¬ 
stance in which a thick coat of tartar 
was removed by a dentist, in the belief 
of its being a diseascfl tooth; the tooth 
itself on which it was formed being left 
in the jaw peifectly sound. When the 
tartar is not duly removed, its presence 
injmc-s the teeth, irritates the gums, 
and generally leads, sooner or later, to 
considerablfi suffering. Regular wash¬ 
ing and brushing ought, therefore, to 
he sedulously practised at every period 
of life, and taught as a duty to the 
young. When digestion is very vi¬ 
gorous, the health'good, and tire diet 
plain, and containing a full pruporlion 
of-vegetable matter, the deposition of 
t.'irtar sccin.s to he dimiaished, and the 
teeth' preserve their natural colour. 
Many r.istics and savages thus possess 
teeth, the whiteness of which would 
be envied by many women of fashion. 
When indigestion is present, the mu¬ 
cous secretions in the mo ith become 
altered in character, and by their in¬ 
cessant contact injure and even destroy 
the teeth. From this cause we often 


Teeth, Management of. 

see the teeth in young people in a state 
of complete decay. They are, in reality, 
the subjects of chemical decomposition, 
and are eaten away by the morbid 
secretions of the mouth; and hence, in 
such cases, we generally hnd the in¬ 
dividual complaining of heat and sore¬ 
ness of the tongue, gums, and mouth, 
and occasionally of the teeth being 
“set on edge.” On the other hand, 
when the digestion is healthy and 
vigorous, toothache is rarely expe¬ 
rienced, unless it be in consequence of 
a chill. But even then, severe and 
continued pain is seldom felt if the 
stomach have been previously healthy. 
Being endowed with life, the teeth 
require more care than if they were 
merely matter. One way in which 
they often suffer from losing sight of 
their vitality, is the sudden changes of 
temperature to which they are reck¬ 
lessly exposed. Being, from their so¬ 
lidity, rapid conductors of heat, their 
internal nerve speedily becomes affected 
by the sudden alterations of temperature 
which thev daily undergo, both in tak¬ 
ing food fiiid in the change from a warm 
to a cold atmosphere. It is in this^ay 
that toothache is so often excited by 
the common custom of taking a glass 
of cold wine, water, &c., immediately 
after finishing a plateful of hot soup, 
meat, &c., and of taking tea and coffee, 
and every kind of meat, as hot as they 
can jiossibly be swallowed. The great 
source of injiuy to the teeth, however, 
both in childhood and in mature age, 
is disordered digestion. If the health 
be good, and the stomach perform its 
functions with vigour, the teeth will 
resist much exjiosure without sustain- 
iitg ‘injury ; but if these conditions 
fail, they will rarely continue long un¬ 
scathed, 

TEETH, MAHAQBMBHT OP. 

The proper management of the teeth 
is a most important subject, and at all 
periods of life the occasional advice of 
a really good dentist is absolutely 
necessary for every one. The Joss of 
one tooth will frequently save otheirs, 

y 
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and by timely stopping many teeth may 
be preserved for years. For children 
who are losing their first teeth it is of 
the highest im])ortance that the mouth 
should be freciuenlly examined, so that 
assistance, when needed, may be given, 
in order to secure a good and even set 
of permanent teeth. Of this second set 
not one tooth should be lost that can 
be saved by stopping. At the least 
uneasiness or tendency to pain, the 
tooth should be examined. Good clean¬ 
ing is very essential to preservation; 
but avoid hard tooth-brushes, which 
exercise a most pernicious influence 
both on the teeth and gums. When 
the gums of a jicrson wlio habitually 
uses a hard tooth-brush are examined, 
they will be found more or less de¬ 
stroyed towards the roots of the teeth, 
which, thus denuded and deprived of the 
supply of blood neees^^aiy for their 
vitality, become subject to prclcinatuial 
decay. The habitual, or even occa¬ 
sional use of hard tooth-brushes is a 
great mistake. No bristles can well 
be too soft ; and by men4i!> of the 
softest, assisted with some suitable 
poVvder, the teeth may be ke^Jt jicr- 
fectly clean. When the gums are very 
irritable, it is desirable to use a sponge- 
rubber, that is, a piece of sponge at¬ 
tached to a brush-handle instead of a 
hair tooth-brush. Those who w'ish to 
avoid toothache and preserve tlieir 
teeth will also carefully abstain from 
all hot drinks. Prepared chalk, and 
chalk and magnesia, are the best tooth- 
powders that can be used by young chil¬ 
dren. The tartar or fur whicli collects 
at the bade of llie teeth may easily 
and eflcctually be removed bymbbing 
upon them with a brush some finely- 
powdered flour of brimstone or sul- 
jibur. After a few applications the 
tartar will crumble oiT, and the teeth be 
left clean. 

^TEETH, lk> fasten LOOSE, 
AND ItBENOTHEN THE 
GUMS. • 

Dissolve i oz. of m^rli as much as 
Jiossible in a^pint of port wine, and the 
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same quantity of oil of almonds ; wash 
the mouth with this fluid every morn¬ 
ing. This is likewise an excellent re¬ 
medy for worms in the gums. 

TBBTHING.-Fita, &o., the con- 
sequence of Dentition, and how 
to be treated.—The number and 
order of the Teeth, and the 
manner in which they are out.— 
First and Second Set. 

About three months after birth, the 
infant’s troubles may be said to begin; 
teeth commence forming in the gums, 
causing pain and irritation in the 
mouth, which, but for the saliva they 
tliey cause to flow soabimdantly, would 
be attended Avith very serious conse¬ 
quences. At the same time the mother 
freiiuently relaxes in the punctuality of 
the regimen imposed onher, and, taking 
some unusual or different food, excites 
diarrho'a or irritation in lier chikl’s 
stomach, which not unfrcqueiitly results 
m a rash on the skin, or slight febrile 
symptoms, w'hich, if not subdued in 
their outset, superinduce some more 
serious form of infantine disease. Put, 
as a gcnenil rule, the teeth are the 
primary cause of much of the child’s 
sufferings, in consequence of the state 
of nervous and functional irritation into 
which the system is thrown by their 
formation and progress out of the jaw 
and through the gums. We propose 
giving full and detailed information 
upon this most fertile source of an in¬ 
fant’s suffering— Teething, 

That this subject may be better un- 
detstood by the nurse and mother, and 
the reason of the constitutional dis¬ 
turbance that, to a greater or less 
degree, is experienced by all infants, 
may be made intelligible to those who 
have the care of children, we shall 
commence by giving a brief account of 
the formation of the teeth, the age at 
which they appear in the mouth, and 
the order in which they pierce the 
gums. The organs of mastication in 
the adult consist of 32 distinct teeth, 
r6 ill either jaw ; being, in fact, a 
double set. The teeth are divided 
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Teething. 

into 4 incisors, 2 canine, 4 first and 
second grinders, and 6 molars ; but in 
childhood the complement or first set 
consists of only twenty, and these only 
make their appearance as the develojj- 
ment ot the frame indicates the re<]uire- 
incnl of a different kind of food for the 
support of the system. At birth some 
of the first-cut teeth are found in the 
cavities of the jaw, in a very small and 
rudimentary form; but this is by'no 
means universal. About the third 
month, the jaws, which are hollow and 
divided into sej)arate cells, begin to 
expand, making room for the slowly- 
developing teeth, which, arranged for 
beauty and economy of space length¬ 
wise, gradually turn their lops up¬ 
wards, piercing the gum by their edges, 
which, being sharj), assist in cutting a 
passage through the soft parts. 'J'horc 
is no p.irliciilar period at which chil¬ 
dren cut their teeth, some being re¬ 
markably early, and others equally 
late, Tlie earliest age that we have 
ever ourselves known as a reliable fact, 
was six weeks. Such peculiarities are 
generally hereditary, and, as in this 
case, common to a whole family. The 
two extremes are probably i-cpre.scnted 
by six and sixteen months. Pain and 
drivelling are the usual, but by no 
means the general, indications of 
teething. 

About the sixth month the gums 
become t^.ise and swollen, presaiting 
a red, shiny .j}jpcarance, while the 
salivary glands pour out an unusual 
quantity’ of saliva. After a lime, a 
white line or round sjiot is observed on 
the top of one part of the gums, and 
the sharp edge of the tooth may be felt 
beneath if the finger is gently pressed 
on the part. Through these white 
spots the teeth burst their way in the 
foUowin|f order:— 

Two incisors in the lower javtf are 
fii-st cut, though, in general, some 
weeks elapse between the appearance 
of tlie first and the advent of the second. 
The next teeth cut are the lour incisors 
of the upper jaw. The next in order 
are the remaining two incisors of the 
bottom, one on each side, then two top 


Teething. 

and two bottom on each side, but not 
joining the incisors ; and lastly, about 
the eighteenth or twentieth month, the 
four eye teeth, filling up the space left 
between the side teeth and the in- 
cisom; thus completing the infant's 
set of sixteen. Sometimes at the same 
period, but moic frequently some 
months later, four more double teeth 
!' slowly make their appearance, one on 
each side of each jaw, comj)leting the 
entire series of the child’s first set of 
twenty teeth. It is asserted that a 
child, while cutting its teeth, should 
either dribble cxce.ssively, vomit after 
every meal, or be greatly relaxed.' 
Though one or other, or all of these 
at once, may attend a cctse of teething, 
it by no means follows that any one of 
them should accompany this process 
of nature, though there can be no 
doubt that where the jiain consequent 
on the unyielding state of the gums, 
and the fiimness of the skin that, covers 
the tooth, is severe, a copious discharge 
of saliva acts beneficially in saving the 
head, a 4 id also in guarding the child 
from thbse dangerous attacks jjf fits 
to which many children in their teeth¬ 
ing are liable. *. 

The Symptoms that generally indi¬ 
cate the cutting of teeth, in addition to 
the inflamed and swollen state of the 
gums and increased flow of saliva, are 
the restless and peevish state of the 
child, the hands being thrust into the 
mouth, and the evident pleasure im¬ 
parted by rubbing the finger or nail 
gently along the gum; the lips are 
often excoriated, and the functions of 
the stomach or bowels are out of order. 
In severe cases, occumng in unhealtliy 
or scrofulous children, there are, from 
the first, considerable fever, disturbed 
sleep, fretfulness, diarrhesa, rolling of 
the eyes, convulsive startings, laborious 
breathing, coma, or unnatural sleep, 
ending, unless the head is .quickiy 
relieved, in death. 

I'he Treatment in all cases of poinful 
teething remarkably simple, and 
consists in keeping the body cool by 
mild aperient medicines, alfayiOj^ the 
irritation in the gums by friction witht 
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rotigh ivory ring or a stale crust of 
bread, and when the head, lungs, or 
any organ is overloaded or unduly 
excited, to use the hot bath, and by 
throwing the body into a perspiration, 
equalize' the circulation, and relieve 
the system from the danger of a fatal 
termination. 

Iksides these, there is another 
means, but that must be employed by 
a medical man ; namely, scarifying the 
gums, an operation always safe, and 
which, when judiciously performed, 
and at a critical opj'iortunity, will 
often snatch the child from the grasp 
of death. 

There are few subjects on which 
mothers have often formed such strong 
and mistaken opinions as on that of 
lancing an infant’s gums; some rather 
seeing their child go into fits, and by 
the unrelieved irritation endangeiing 
inflammation of the brain, water on 
the head, rickets, and other lingering 
affections, than permit the surgeon to 
affbal instant relief by cutting through 
the hard skin, which, like a\ bladder 
over the stopper of a bottle, effectually 
confines the tooth to the scicket, and 
prevents it piercing the soft, spongy 
* substance of the gum. This prejudice 
is a great error, as we shall presently 
show ; for, so far from hurting the 
child, there is nothing that will so 
soon convert an infant’s tears into 
smiles as scarifying the gums in pain¬ 
ful leelhing; that is, if effectually 
done, and the skin of the tooth be 
divided.. 

Though teething is a natural func¬ 
tion, and to an infant in perfect health 
should be unproductive of pain, yet 
in general it is not only a fertile cause 
of suffeiing, but often a source of alarm 
and danger; the former, from irrita¬ 
tion in the stomach and bowels, de¬ 
ranging the whole economy of the 
system, and tlie latter, from coma and 
fits, that niay ficcite alarm in severe 
cases ; and the|clanger that eventuates 
in some instances, from organic disease 
of the head or s|>inal roarr<a% 

Wc shall say| nothing in This place of 
‘^ricketSi’* or ** water on the head,” 


Teething. 

which are* frequent results of dental 
irritation, but proceed to finish our 
remarks on the treatment of teething. 
Though strongly advocating the lancing 
of the gums in teething, and when 
there are any severe head-symptoms, 
yet it should never be needlessly done, 
or before being satisfied that the tooth 
is fully formed, and is out of the socket, 
and under the gum. When assured on 
these points, the gum should be cut 
lengthwise, and fiom the top of the 
gum downwards to the tooth, in an 

horizontal direction, thus-, and for 

about half an inch in length. The 
opeiation is then to be repeated in a 
transverse direction, cutting across the 
gum, in the centre of the first incision, 
and forming a cross, thus +. The 
object of this double incision is to 
insure a retraction of the cut parls, and 
leave an open way for the tooth to start 
from, an advantage not lo be obtained 
■when only one incision is made; for 
unless the tooth immediately follow's 
the lancing, the opening reunites, and 
the operation has to be lepcatcd. That 
this operation is very little or not at all 
painful, is evidenced by the suddenness 
with which the infant falls asleep after 
the lancing, and awakes in apparently 
perfect health, though immediately 
before the use of the gum-lancet the 
child may have been shrieking or in 
convulsions. 

Although very much may be done 
to avert the dangers of teething by 
proper diet, if air, exercise, and clothing 
be allowed them in due proportion, and 
if their minds be kept under control, 
scarcely any child escapes some degree 
of inconvenience. In almost all chil¬ 
dren, the head and bowels become 
affected, the gums are much inflamed 
and swollen, the mouth is hot, the 
tongue white, and the skin dry and 
hotter than natural. In short, con¬ 
siderable fever is presmt, and is in all 
cases attended by so much local cause 
of uneasiness as to make them very 
irritable. When symptoms like these 
occur, it becomes necessary to restrict 
the child with regard to the quantity 
and quality of iU food* The usual 
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Test for Silver. 

remcdiefi also in cases of fever and 
diarrhoea are indicated ; such as alter¬ 
atives combined with gentle laxatives, 
the warm bath, &c. A great local 
means of giving relief still remains for 
adoption. Lancing the gums should 
never be neglected in these cases. The 
mode of lancing the gums is not mate¬ 
rial. On examining an infant’s mouih, 
it will be seen that a ridge runs along 
the middle of the gum lor the whole 
circle of each jaw; this should be cut 
freely, and in the shape of a cross, the 
incisions being carried down to the 
tooth, and made to cross each other on 
the tooth itself. 

TEST FOR SILVER. 

In order to ascertain whether any 
article is silver, file off a small quantity 
of it, and dissolve it in a little nitric 
acid, to which add a few grains of 
common salt. If the article be silver, 
a curdy-white precipitate will appear 
on the top of the liquid. 

THRUSH, AND ITS TREAT¬ 
MENT. 

This is a disease to which infants are 
peculiarly subject, and in whom alone 
it may be said to be a disease ; for 
when thrush shows itself in adult or 
advanced life, it is not as a disease 
proper, but only as a symptom, or 
accessory, of some other ailment, gene¬ 
rally of a chronic character, and should 
no more be classed as a separate affec¬ 
tion than th*; petechiae, or dark-co¬ 
loured siK)ts that appear in malignant 
measles, may be considered a distinct 
affection. 

Thrush is a disease of the follicles of 
the mucous membrane of the alimentary 
canal, whereby there are formed small 
^resides, or bladders, filled with a thick 
mucous secretion, which, bursting, dis¬ 
charge their contents, and form minute 
ulcers in the centre of each vessel. 
To make this formal but unavoidable 
description intelligible, we must beg 
the reader's patience while we briefly 
explain terms that may appear to many 
so unmeaning, and make the pathology 
of thrush fully familiar. 


Thrusb. 

The whole digestive canal, of which 
the stomach and bowels are only a 
part, is covered, from the lips, eyes, 
and ears downwards, with a thin glairy 
tissue, like the skin that lines the inside 
of an egg, called the mucous mem¬ 
brane; this membrane is dotted all 
over, in a state of health, by imper¬ 
ceptible points, called follicles, through 
which the saliva, or mucus secreted by 
the membrane, is poured out. 

These follicles, or little glands, then, 
becoming enlarged, and filled with a 
congealed fluid, constitute thrush in its 
first stage ; and when the child’s lips 
and mouth appear a mass of small 
pearls, then, as these break and dis¬ 
charge, the second stage, or that of 
ulceration, sets in. , 

Symptoms .—Thmsh is generally pre¬ 
ceded by considerable irritation, by 
the child crying and fretting, showing 
more than ordinary redness of the lips 
and nostrils, hot fetid breath, with 
relaxed bowels, and dark feculent 
evacuations; the water is scanty and 
high-coloured ; whilst considerable dif¬ 
ficulty in swallowing, and much thirst, 
are the <kher symptoms, which a care¬ 
ful obseh'ation of the little patient 
makes manifest. 

The situation and character of thrush 
show at once that the cause is some 
irritation of the mucous membrane, 
and can proceed only from the nature 
and quality of the food. Before wean¬ 
ing, this must be looked for in the 
mother and tlic condition of the milk; 
after that time, in the ciude and 
indigestible nature of the foo<l given. 
In cither case, the exciting cause of 
the diisease must be at once stopped. 
When it proceeds from the mother, it 
is always best to begin by physicking 
the infant through the parent; that is 
to say, let the parent first take the 
medicine, which will sufficiently affect 
the child through the milk ; this plan 
has the double object of benefiting 
the patient and, at the same time, cor¬ 
recting the state of the mother and 
improving the condition of her milk. 
In the other case, when the child is 
being fed by hand, then proceed by 
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totally altering the style of aliment 
given, and substituting farinaceous food, 
custards, blanc-mange, and ground-rice 
puddings. . 

As an aperient medicine for the 
mother, the best thing she can take 
is a dessert-spo(infuI of carbonate of 
magnesia once or twice a day, in a cup 
of cold water; and cveiy second day, 
for two or three times, an aperient pill. 

As the thrush extends all over the 
mouth, throat, stomach, aud bowels, 
the irritation to the child fiom such an 
extent of diseased surface is propor¬ 
tionately great, and before attempting 
to act on such a tender surface by 
opening medicine, the better jdan is to 
soothe by an emollient mixture; and, 
for that purpose, let the following be 
prepared:—Take of castor-oil, 2 
drachms; sugar, idrachm;mucilage,or 
powdered gum-arabic, i drachm. Tritu¬ 
rate till the oil is incorporated, then 
add, slowly,—mint-water, oz. ; lau¬ 
danum, 10 drops : half a teaspoonful 
three times a day, to an infant from 
one to two years old; a leaspoonfiil, 
from two to three years old ; and a des¬ 
sert-spoonful at any age over ^lat time. 
After two days’ use ol the mixture, one 
of the following powders ^nhould be 
given twice a day, accompa'nied with 
one dose daily of the mixture:—Grey 
powder, 2ogiains; powdered rhubaib, 
15 grains; scammony, lo grains. Mix. 
Jjivideinto 12 powdeis, for one year ; 

8 powders, from one to two; and 
6 powders, from two to six years old. 
After that age, double the strength, by 
giving the quantity of two powders at 
once. 

It is sometimes customary to apply 
borax and honey to the mouth for 
thrush; but it ;is always better to treat 
the disease constitutionally rather than | 
locally. The first steps, therefore, 
to be adopted are, to remove or cor¬ 
rect the exciting cause—the mother’s 
milk or food j allay iriitation by a 
warm bath an4 the castor-oil mixture, 
followed by aljad conjoined wnth the 
powilei-s. ^ 

To those, hiowever, ^o wish to 
try the honey, process, me best pre- 


Tluruah. 

paration to use is the following:—Rub 
Gown I oz. of honey with 2 drachms 
of tincture of myrrh, aud apply it to 
the lips and riiouth every four or six 
hours. 

It is a popular belief, and one most 
devoutly cherished by many hurses and 
elderly persons, that everybody must, 
at some time of their life, between birth 
and death, have an attack of thrush, 
and if not in infancy or prime of life, it 
will surely attack them on their death¬ 
bed, in a form more malignant than 
if the patient had been affected with the 
malady earlier; the black thrush with 
which they arc then reported to be 
affected, being, in all probability, the 
petcchim, or purple spots that charac- 
teuze the worst foim, and often the last 
stage, of typhoid fever. 

In general, very little medicine is 
needed in this disease of the thrush ; 
an alterative pov/der, or a little mag¬ 
nesia, given once or twice, being au, 
with the warm bath, that, in the great 
majority of cases, is needed to restore 
the mucous membrane to health. As 
thrush is caused by an excess of heat, 
or over-action in the lining membrane 
of the stomach aud bowels, whatever 
will counteract this slate, by throwing 
the heat on the surface, must materially 
benefit, if not cure, the disease; and that 
means every mother has at hand in the 
form of a tmrm baih. After the applica¬ 
tion of this, a little magnesia to correct the 
acidity existing along the surface of the 
mucous membrane, is often all that is 
needed lo throw the system into such a 
state as will effect its own cure. This 
favourable state is indicated by an ex¬ 
cessive flow of saliva, or what is called 
‘‘dribbling,” and by a considerable 
amount of relaxation of the bowels,'— 
a condition tliat must not be mistaken 
for diarrhoea, and checked as if a 
disease, but rather, for the day or two 
it continues, encouraged as a critical 
evacuant. 

Should there be much debility in the 
convalescence, half a teaspoonful of 
steel wine, given twice a day in a little 
barley-water, will be found sufficient 
for all the purposes of a tonia This, 
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with the precaution of changing the 
child’s food, or, when it lives on the 
mother, of correcting the quality of the 
milk by changing her own diet, and, 
by means of an antacid or aperient, 
improving the state of the secretion. 
Such is all the treatment that tliis 
disease in general requires. 

TIN. 

All new tin or tinned articles for 
domestic use—saucepans, &c.—should 
be laid in soak in cold water, and after¬ 
wards be thoroughly scalded before 
using them. The taste of new tin 
and solder is both disagreeable and 
noMous ; it can more speedily be re- 
nu)ved by putting a piece of live coal or 
buiiiing charcoal into the cold water 
and shaking it about. The vessel must 
afterwards be .scalded. 

TIN OOVEBS, TO CLEAN. 

Wash them in hot water free from 
all grease. Rub them over with a 
jmte made of rotten-stone and rape-oil, 
using a soft rag, and then polish them 
with clean soft rag or a leather. 

Tj-InOTUBB fob coughs. 

Take honey, 6 oz.; saffron, 4 oz. j 
benzoic acid, | oz. ; opium, 5 drachms ; 
camphor, 4 oz. ; carbonate of potass, 

4 oz.; oils of caraway and ’anise, each 
2 drachms ; spirits of wine, 6 drachms. 
Colour deeply with burnt sugar. 

TINNING IBON ABTICLES. 

Pleat the iron to be tinned moderately, 
then hie it smooth ; rub sal-ammoniac 
and olive-oU upor it; then with an iron 
already tinned (lieing very hot) insert a 
piece of tin, and mb the tin pieces 
together : wherever the sal-ammoniac 
and oil have touched, the part will he 
covered witli tin. 

TOAST ANP WATEB. 

This beverage cannot be properly 
made if the bread is burnt. The greatest 
care is necessary in toasting it Take 
a slice of crumb about an inch tliick 
from a stale loaf, toast it thoroughly at 


Toilette. 

a long distance from a very clear fire, 
so that it may be toasted all through, 
and tlie outside of an even rich brown 
colour. When the bread is ihoroughly 
done, put it into a jug, and pour over 
it, while still hot, as much cold spring 
water as required. Cover the jug over, 
and leave it to stand twelve houis. It is 
a good plan to make a supply over¬ 
night for the next d.iy. It will then be 
riciily coloured and beautifully clear. 

TOBACCO WATEB. 

Pour boiling water on the strongest 
shag tobacco in tlie proportion of igall. „ 
of water to every oz. of tobacco. This 
mixture is most useful for washing 
bliglitcd plants in rooms and co ocrva- 
tories. 

TOILETTE, THE, HINTS FOE. 

I lair preparations are like niefUcincs, 
and must be varied accOiuing to the 
consumer. For some pomatum is pre¬ 
ferable ; for others oil ; while some 
again requirt*^ neither, and should use 
hair-washes^r lotions. A mixture of 
lirae-juiceyand glycerine has lately been 
introduced, and has met with great 
success, fer It clears the hair from nelli- 
cles, the ^sual cause of premature oald- 
nes.s. Fori all these thines, however, 
personal exlperience is the best guide. 

Tooth-pi^wders are preferable to tooth¬ 
pastes. The'^ latter may be more pleasant 
to use, but the former are certainly more 
beneficial, i 

Lotions fon the complexion require, 
of all other Jcosmetics, to be carefully 
prepar^l. Stame are composed with 
mineral poisoms, which render them 
dangerous to uS\e, although they may Ijs 
effectual in curingr certain skin diseases. 
There ought to be' jslways a distinction 
made between those inttat\ded for healthy 
skins and those that are to J>e used for 
cutaneous imperfections j besi'u’es, the 
latter may be easily removed williout halv¬ 
ing recourse to any violent remedies. 

Paints for the face we cannot con¬ 
scientiously recommend. Ronge is 
innocuous in itself, being made of 
cochineal and safilower; but whites are 
often made of deadly poisons. The 
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best white ought to be made of mother- 
of-pearl, blit it is not often so prepared. 
To professional people, who cannot 
dispense with these, we must recom¬ 
mend great care in their selection ; but 
to others wc would say, cold water, 
fresh air, and exercise are the best 
receipts for health and beauty, for no 
liorrowed charms can cipial those of 

“A woman’s face with Nature’s own 
hand painted.” 

Kay’s advice on cosmetics is worthy 
of notice, lie says, “No better cos¬ 
metics than a seveie temperance and 
jmrity, modesty and himnlily, a gra¬ 
cious temper and calmness of spirit; 
no true beauty without the signature c.f 
these graces in the very countenance.” 

TOMATO, THE, MEDICINAL 
PEOPERTIES OP. 

To many persons there is something 
unpleasant, not to say offensive, m the 
flavour of this excellent fruit. It has, 
however, long been use(f\fo^ culinary 
purposes in various countrie^pfluin pe. 
Dr. Bennett, a professor of ^me cele¬ 
brity, considers it an invalualiic aiticle 
of dret, and ascribes to it vc|i'y impo'*- 
tant medicinal properties, ■ He de¬ 
clares:— I. That the tomatoi is one of 
the most-powerful deobslrulpnts of the 
niatiria medtea; and that, nn all tlio.se 
affections of the liver and lOther organs 
where calomel is inclicatc|j, it is pro¬ 
bably the most effective ani'd least harm¬ 
ful remedial agent known in the pro¬ 
fession.—2. That a ch^ical extract 
can be obtained from At, which will 
altogether supersede the^-use of calomel 
in the cure of diseasf-’S.—3. That he 
has successfully treaticd diarrhoea with 
this article alone., * That when used as 
an article of 'uVet, it is almost a sovereign 
remedy fbr dyspepsia and indigestion. 

’RONIO BALLS FOB HOBSES. 

Ingredients: a oz. of Penivian bark, 
2 oz. of camonltile, 4 oz. of gentian, 
4 drachms of ablphate of copper.-— 
Mode: Divide tliis quantity into 4 parts, 
add 10 drops of aniseed 0 ^ch part, 


Tool-Ohest. 

an<l mix it into a ball with honey. Give 
a ball once a week foj- four successive 
weeks. 

TONIC MIXTUBE, useful in Oases 
of General Debility. 

Ingredients: i scrujile of .salt of steel, 
I drachm of powdered myrrh, l scruple 
of prepared kali, i ox. of syrup of gin¬ 
ger, I 07 . of compound tincture of cin¬ 
namon, 6 oz. of water.— Mode: Itlix 
thcic, shake the bottle well, and take 
two tablcspoonfuls two or three times 
a day. 

TONIC PILLS, to be given in 
Ca,ses of Laxity and General 
Debility. 

Ingredients: i drachm of extract of 
bark, 2 sciuplcs of salt of steel, 1 scruple 
of prej^ared kali, six drops of oil of 
cinnamon. Mix thc.se, and make them 
into ordinary-si/cd pills, of which a 
grown-up person may take one or two 
twice a day. 

TONIC POWDEBS. 

Ingredients: i oz. of Peruvian bark, 
I drachm of powdered ginger. — Mode: 
Mix these, and make of the mixture 12 
powders, of which one may be taken 
tw'o or three times a day. 

TONSILS. 

Inflamed tonsils at an early stage may 
generally be cured by a gargle of port 
wine and vineger; but if the inflamma¬ 
tion be obstinate, a little finely-powdered 
alum may be applied daily to the tonsils 
with a brush with great advantage. These 
remedies are simple and may be used 
with safety. Caustic, which is a severer 
application, should never be used to 
the tonsils unless with medical advice. 

TOOL-CHEST. 

No house, especially no house in the 
country, ought to be considered properly 
furnished unless provided with a tool- 
chest. Many a smiling may be saved, 
and often tne greatest inconvenience 
avoided, by having at hand a few simple 
tools, which will enable any one to 
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Toothache. 

repair a damage as it occurs, without 
sending for a tradesman. In the 
country, where distances are long and 
tradesmen scarce, it is almost indispen¬ 
sable that some one of the household 
should know how to handle a few com¬ 
mon tools. The tool-chest need not 
contain much, and its cost would be 
very trifling. The following list will 
embmcc everything essential. One or 
two useful-sized hammers, two screw¬ 
drivers, three or four gimlets, one fine 
and one coarse saw, two or three brad¬ 
awls, a ]jair of pincers, a mallet, and 
one or two chisels, an axe, a spoke- 
shave and a plane ; .also an assortment 
of nails, screws, and tacks, which are 
always useful. With these at command, 
any handy man about the house can 
take up and put down carpets, remove 
curtains and window-blinds, fix up 
shelves, take off locks, tighten hinges, 
take down be<lsteads and put them 
together again, and perform a thousand 
other little operations of almost daily 
occurrence, every cme of which could 
not be delayed without, perhaps, great 
inconvenience, and the aggregate, if 
paid for, would make a large amount 
at the end of the year. 

TOOTHACHE. 

' In a fit of the toothache, we would 
advise the patient immediately to take 
some active aperient, which will operate 
speedily; as one of the following pills : 
—Take of coiivpound extract of colo- 
cynth, compound rhubarb pill, of each 
4 drachm ; calomel, 12 grains; oil of 
caraway, 5 drops; syrup sufficient to 
form the whole into a mass. Divide 
it into 15 pills. At the same time 
take the following draught; — Take 
of compound infusion of senna, 14 oz. ; 
cinnamon-water, 2 drachms; manna, 
I drachm; Epsom salts, i or 2 drachms, 
or more. Mix. Assist the operation 
of this pill and draught by sipping fre¬ 
quently a little warm tea. So soon as 
ue bowels are freely opened, the patient 
usually experiences much relief; and, 
after this, one of the best plans of treat¬ 
ment that can be adopted is, to preserve 
a regular state of the bowels by atten- 


Toothache. 

tion to diet and the occasional use of 
the following pill:—Take of Socotrine 
aloes, 36 or 40 grains; rub it well with 
13 grains of gum-mastic, and add 
compound extract of gentian and com- 
jiound galbanum pill, of each 24 
grains, and oil of aniseed a sufficient 
quantity to make 20 j>ills. At the 
.same time endeavour to improve tlie 
condition of the digestive functions by 
resorting to daily active exercise and 
friction over the region of the ston-ach 
and bowels. This is a rational plan 
when the pain originates in internal irri¬ 
tation, and is certainly the most success¬ 
ful means of curing the affection when 
it admits of cure, and when it does not, 
of lessening its frequency and severity. 
If the pain appear to be of a rheumatic 
character, 4 grains of compound ipeca¬ 
cuanha powiler may be taken, twice or 
thrice a day, and the parts fomented 
with a decoction of poppy-heads and 
camomile-flowci's, or rubbed with a 
stimulating embrocation, such as the 
following :—Take of water of ammonia, 
or of spirit of hartshorn, i oz. ; olive- 
oil, 2 oz.; hhake them together till they 
unite. A Hilistcr behind the ears will 
sometimes be of great service. 

Amthcr Recipe. —Take a piece of 
sheet zinc about the size of a sixpence, 
and a piece of silver, say a shilling; 
place them together, and hold the de¬ 
fective tooth between them or contiguous 
to them ; in a few minutes the pain 
will be gone, as if by magic. The zinc 
and silver, acting as a galvanic battery, 
will produce on the nerves of the tooth 
sufficient electricity to establish a cur¬ 
rent, and consequently to relieve tlie 
l>ain. Or smoke a pipe of tobacco and 
caraway-seeds. 

Another. —A small piece of the pelli- 
tory-root will, by the flow of saliva it 
causes, afford relief. Creosote, or a few 
drops of tinctute of myrrh, or Fryer’s 
balsam, on cotton put on the tooth, will 
often subdue the pain. A small piede 
of camphor, however, retained in the 
mouth is the most reliable and likely 
means of conquering the paroxysms of 
this dreaded enemy. 

Another. —When the pain is very 
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severe and other remedies fail of relief, 
much benefit is often derived from hokl- 
ing cold water or a piece of ice in the 
mouth. 

Another. ~-\i the toothache is caused 
by a tooth so decayed as to have a 
hole or cavity in it, fill up this with a 
small piece of cotton-wool saturated 
with camphorated chloroform. 

TOOTH-POWDBB. 

Ingredients: ^ lb. of charcoal, \ lb. 
of Peruvian bark. Reduce these to the 
finest possible powdei*, and mix them 
well together. 

Another Recipe .—1 oz. alum, i oz. 
of myrrh,, \ oz. of camphor, \ oz. of 
cream of tartar. Pound these ingre¬ 
dients as fine as possible, and mix them 
well together. 

Another .—4 oz. of charcoal, 4 oz. of 
orris-root, 2 drachms of cuttlefish-bone, 
and I drachm of myrrh, reduced to the 
finest powder and well mixed. 

Another. —Prepared chalk, 4 oz. ; 
powdered cinnamon, 4 oz. A little 
myrrh and essence of viojets may be 
added, and the whole well mixed. 

Another^ very good .—Take a large 
piece of crumb of bread or the inside of 
a French roll, burn it to charcoal, and 
reduce it to a very fine powder, first by 
bruising it in a mortar, end after tliat 
by rolling it. 

TOP BOOTS 

Are still occasionally worn by gentle¬ 
men. While cleaning the lower part in 
the usual manner, protect the tops by 
inserting a cloth or brown paper under 
the edges and bringing it over them. 
In cleaning the tops, let the covering 
fall down over the boot; wash the tops 
clean with soap and flannel, and rub 
out any spots with pumice-stone. If 
the tops are to be white, dissolve i oz. 
of oxalic acid and 4 oz. of pumice- 
stone in a pifllt of soft water j if a brown 
cedour is inteitded, mixl oz. of muriatic 
acid, 4 oz. alum, 4 gum-arabic, 
and 4 oz. of fpirit of lavehder, in a pint 
and a half of skimmed milk ** turned.” 


These mixtures apply by means of a 
sponge, and polish, when dry, with a 
rubber made of soft flannel. 

TOBTOISBSHBIiL, TO POLISH. 

Material: Rouge-powder. — Mode: 
Rub the tortoiseshell With a linen rng 
dipped in rouge-powder ; aftcrw.ards 
polish with the hand. TortoiseshelU 
combs should always be nibbwl with 
the hand after they arc removed from 
the hair; they will not then lose tlieir 
polish. 

TBANSPEBBIITG PRINTS TO 
WOOD. 

First varnish the wood once with 
wliile hard varnish, which facilitates the 
transferring ; then cut off the margins 
of the print, which should be on un¬ 
sized paper,—that is, jiaper that absorbs 
like blotting-paper, and wet the back 
of it with a sponge and water, using 
enough water to saturate the paper, 
but not so as to be watery on the 
printed side. Then, with a flat camel- 
hair brush, give it a coat of ttansfer 
(spirits of wine) varnish on tlic printed 
side, and apply it immediately—var¬ 
nished side downwards—to the wood¬ 
work, placing a sheet of paper on it, 
and pressing it down with the hand 
till every part adheres ; then gently 
rub away the back of the print with 
the fingers, till nothing but a thin pulp 
remains. It may require being wetted 
again before all that will come (or 
rather ought to come) off is removed. 
Great care is required in this oiiera- 
tion, that the de.sign or printed side be 
not disturbed. When this is done, and 
quite dry, give the work a coat of 
white hard varnish, and it will appear 
as if printed on the wood. 

TBEACLB-BBEB. 

This is a very good substitute for 
malt liquor, if properly made, and 
might be very serviceable in many cot¬ 
tages of the poor, where something 
better tlran weak tea and pump*water 
is required to keep up the strength of 
the labourer, and where malt, from its 
cost, cannot be afforded. It is very 
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Treacle Vinegar. 

easily made and very wholesome j more¬ 
over, it can be made in very small 
quantities. Take any open vessel that 
will hold 3 gallons, put into it i Ib. of 
treacle, and pour upon this 2 quarts of 
boiling water, stirring it well till the 
treacle is mixed with it j then add 6 
quarts of cold water and a teacup of 
yeast. After this, put it into a clean cask 
and bung it down. It will be ready to 
drink in two or three days. If it can 
be kept longer, it will be much im¬ 
proved by the addition of a few hops 
and a very little dry malt to the cask. 
If it works much, the bung must be 
kept out for a day or two. 

TBEAOIiE VINEGAB. 

Mix together the best treacle with 
good white-wine vinegar in the propor¬ 
tion of I pint of treacle to ^ pint of 
vinegar, and bottle for use. A tea¬ 
spoonful of this vinegar juire is useful 
in cases of sore throats. A tablespoon¬ 
ful in water makes a nice cooling drink, 
and if taken early in the morning be¬ 
fore breakfast, it will be found a gentle 
aperient. 

TUBKEYS. 

In choosing turkeys, give the prefer¬ 
ence to hens. If the turkey be old, the 
legs will be rough, and of a reddish 
colour. In a young turkev the legs are 
smooth and black. # Fresh-killed birds 
have their eyes.'iiill and clear and the 
feet moist. 

TTIBPENTINE. 

When turpentine is to be used as an 
outwanl application, after the manner 
of a poultice, to allay pain or inflam¬ 
mation, it should be sprinkled upon a 
piece of flannel which has been dipped 
m boilit^ water, and wrung out as 
quickly as possible to preserve the heat. 

iriiOEBATED BOBB TUBOAT. 

The safest and most speedy remedy 
in all cases of this sort is to have the 
ulcers touched with caustic as soon as 
they appear. 


Valet. 


VALET, DUTIES OP THE. 

“No man is a hero to his valet,” 
.saith the proverb; and the corellary 
may nm, “No lady is a heroine to 
her maid.” The infirmities of humanity 
arc, perhaps, too numerous and too 
cqu.ally distributed to stand the severe 
microscopic tests which attendants on 
the person have opportunities of apply¬ 
ing. The valet and waiting-maid are 
placed near the persons of the master 
and mistress, receiving orders only 
from them, dressing tliem, accom¬ 
panying them in all their journeys, 
(he confidants and agents of their most 
unguarded moments, of their most 
secret habits, and of couinc subject to 
their commands,—even to* their ca¬ 
prices ; they themselves being subject 
to erring judgment, aggravated by an 
imperfect education. All that can be 
expected from such .servants is polite 
manners, modest demeanour, and a 
respectful reserve, which are indispens¬ 
able. To these, good sense, good 
temper, some self-denial, and con¬ 
sideration (for the feelings of others, 
whether ali^ve or below them in tj^e 
social scale, will be useful qualifications. 
Their duty leads them to wait on those 
who are, fiom their wealth, station, 
and education, more polished, and 
consequently more susceptible of annoy¬ 
ance; and any vulgar familiarity of 
manner is opposed to all their notions 
of self-respect. Quiet, unobtrusive 
manners, therefore, and a delicate re- 
.serve in speaking of their employers, 
either in praise orblamc, are as essential 
in their absence as good manners and 
respectful conduct in their presence. 

Some of the duties of the valet we 
have hinted at in treating of the du¬ 
ties of the footman in a small family. 
Ilis day commences by seeing that his 
master's dressing-room is in order; 
that the housemaid has swept and 
dusted it propferly; that the fire is 
lighted and burns cheerfully; and some 
time before his master i.s expected, he 
will do well to throw up the sash to 
admit fresh air, closing it, however, in 
time to recover the temperature wh&h 
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Valet. 

he knows his master prefers. It is 
now his duly to jdace the body-linen 
on the horse before the fire, to be aired 
properly; to lay the trousers intended 
to be worn, carefully brushed and 
cleaned, on the back of his master’s 
chair; while the coat and waistcoat, 
carefully brushed and folded, and the 
collar cleaned, are laid in their place, 
ready to be put on when required. 
All the articles of the toilet should 
be in their places, the razors properly 
set and stropped, and hot water ready 
for use. 

Gentlemen generally prefer perform¬ 
ing the operation of shaving them¬ 
selves, but a valet should be prepared 
to do it if required; and he should, 
besides, be a good hairdresser. Shav¬ 
ing over, he has to brush the hair, 
beard, and moustache, where that 
appendage is encouraged, arranging 
the whole simply and gracefully, ac¬ 
cording to the age and style of counte¬ 
nance. Every fortnight, or three weeks 
at the utmost, the hair sliould be cut, 
and the points of the whiskers trimmed 
as often as required. A/good valet 
^ill now present the varitAis articles of 
the toilet as they are wanted; after¬ 
wards, the body-linen, neck-tie, which 
he will put on, if required, and, after¬ 
wards, waistcoat, coat, and boots, in 
suitable order, and carefully brushed 
and polished. 

Having thus seen his master dressed, 
if he is about to go out, the valet will 
hand him his cane, gloves, and hat, 
the latter well brushed on the outside 
with a soft brush, and wiped inside 
with a clean handkerchief, respectfully 
attend him to the door, and open it 
for him, and receive his last orders for 
the day. 

He now proceeds to put everything 
in order in the dressing-room, cleans 
the combs and brushes, and brushes 
and folds any clothes that may be 
left about the room, and puts them 
away in thef drawers. 

Gentlesn^ are sometimes indifferent 
, as to theit' clothes and appearance ; 
it is the vafet’s duty, in this case, where 
bis master ipetmlts it, to select from 


Valet. _ 

the wardrobe such things as are suitable 
for the occjision, so that he may appear 
with scrupulous neatness and cleanli¬ 
ness ; that his linen and neck-tie, where 
that is white or coloured, arc unsoiled; 
and where he is not accustomed to 
change them every day, that the cravat 
is turned, and even ironed, to remove 
the crease of the previous fold. The 
coat-collar—which, wheie the hair is 
oily and worn long, is apt to get 
greasy—should also examined ; a 
careful valet will correct this by re¬ 
moving the spots day by day as they 
appear, first by moistening the grease- 
spots with a little rectified spirits of 
wine or spirits of hartshorn, which has 
a renovating effect, and the smell of 
which soon disappear. Then the grease 
is dissolved and removed by gentle 
scraping. The grease removed, he should 
add a little more of the spirit, and nib 
with a piece of clean cloth ; finish by 
adding a few diops more; rub it with 
the palm of the hand in the direction 
of the grain of the cloth, and it will 
be clean and glossy as the rest of the 
garment. 

Polish for the boots is an important 
matter to the valet, and not always to 
be obtained good by purchase; never 
so good, perhaps, as he can make for 
himself after the following recipes :— 
Take of ivory-black and treacle each 
4 oz., sulphuric acid i oz., best olive- 
oil 2 spoonfuls, best white-wine vinegar 
3 half-pints; mix the ivory-black and 
treacle well in an earthen jar, then 
add the sulphuric acid, continuing to 
stir the mixture; next pour in the oil, 
and, lastly, .add the vinegar, stirring it 
in by degrees, until thoroughly incor¬ 
porated. 

Another polish is made by mixing 
I oz. each of pounded galls and log¬ 
wood-chips and 3 pints of red Frendi 
wine (ordinaire). Boil together till 
tlie liquid is reduced to half the quan¬ 
tity, and pour it off through a strainer. 
Now take ^ lb. each of pounded gum- 
arabic and lump-sugar, i oz. of green 
copperas, and 3 pints of brandy; dis¬ 
solve the gum-arabic in the pre¬ 
ceding decoction, and add the sugar 
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Vanilla Pastilles. 

and copperas ; when all is dissolved 
and mixed together, stir in the brandy, 
mixing it smoothly. This mixture 
will yield 5 or 6 lb. of a very su¬ 
perior polishing paste for boots and 
shoes. 

It i.s, perhaps, unnecessary to add, 
that, having discharged all the com¬ 
missions intrusted to him by his master, 
sucli as conveying notes or messages 
to friends, or tradesmen, all of which 
he should punctually and promptly 
attend to, it is the vatet’s duty to 
be ill waiting when his master returns 
home to dress for dinner, or for any 
other occasion, and to have all things 
prepared for this second dressing. Tre- 
vious to this, Jie brings under his notice 
the cards of visitors who may have 
called, delivers the messages hemay have 
received for him, and otherwise aetjuits 
himself of the morning’s commissions, 
and receives his ordeis for the re¬ 
mainder of the day. The routine of 
his evening duty is to have the dressing- 
room and study, where there is a 
sepal ate one, arranged comfortably for 
his master, the fires lighted, candles 
])repared, dressing-gown and slippers 
in their place, and aired, and evei7- 
thing in order that is required for his 
master’s comfort. 

VANILLA PASTILLES. 

Jui!;rcdicnts: 25 parts of fmely-pow- 
dered gum-galbanuih, 25 parts of finely- 
powdered tears V)f olibmiim, 25 parts 
of finely-powdered tears of storax, 25 
parts of powdered nitre, 25 parts of 
powdcreil cloves, 35 paits of vanilla, 
115 parts of powdered charcoal, and 
12 parts of spirits of wine.— 

Blend these materials well together 
into a thick paste, and form them into 
pastilles of the usual size and shape. 

VAPOUR. TO INHALE. 

Whenever, as a remedy for sore- 
throat or other causes, it is necessary 
to inhal*. vapour, the readiest plan to 
effect this is to create the vapour in a 
basin, and to mclo.se the top of the 
basin with the wide part of a funnel, 


Varnish for Card-work. 

while the smaller end is inserted in the 
mouth of the patient. To prevent any 
escape of vapour, a wet cloth should 
be placed round the funnel Where it 
joins the basin. If a tin basin be used, 
it may be set over a spirit-lamp and 
the vapour kept up for some long time. 

VARNIBH FOR BASKETS. 

WOOD. FLOOR-BOARDS. Sm. 

In^edimts: Take wax, red, black, 
or white, according to the colour re¬ 
quired, and to every 2 oz. of wax use 
I oz. of spirits of wine.— Mode; Pound 
the wax quite fine, and sift it through a 
fine lawn sieve, then put it into a 
bottle with the spirits of wine; cork 
the bottle, and shake it fretfiiently for 
two days. The varnish will then be fit 
for use. 

VARNISH FOR BOOTS. 

Logwood chips, 4 lb- ; glue, \ lb. ; 
indigo, pounded very fine, 4 oz.soft 
soap, I oz. ; isinglass, 4 oz. Boil these 
ingredients in two pints of vinegar and 
one of wat^r during ten minutes after 
ebullition; Uhen strain the liqui®. 
W'hcn,colcl, it is fit for use. To apply 
this varnish, the dirt must be washed 
from the boots or shoes ; when these 
arc quite dry, the liquid polish is put 
on with a bit of sponge. 

VARNISH FOR CARD-WORK. 

Before varnishing card-work it must 
receive two or three coats of size to 
prevent the absorption of the varnish 
and any injury to the design. The .size 
may be made by dissolving a little isin¬ 
glass in liot water, or by boiling some 
parchment-cuttings until dissolved. 
In either case, the solution must be 
strained through a piece of clean muslin, 
and, for very nice purposes, should be 
clarified with a little white of egg. A 
small clean brush, called by painters a 
“ sash-tool," is the best for applying 
the size as well as the varnish. A light, 
delicate touch must be adopted, espe* 
cially for the first coat, lest the iidc 
eolours be started or smothere'dL 
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VABWISH FOB DBAWINGS. 

Hoil some clear parchment-cuttings 
in water, in a glazed earthen vessel, 
till they produce a very clear size; 
strain it, and keep it till wanted; then 
give the w^rk two coats of the size, 
passing the brush (juickly over the 
work, so as not to disturb the colours. 
(Jr, mix I oz, of Canada balsam and 
2 oz. of spirits of turpentine together, 
then size the print or drawing with a 
solution of isinglass in water, and, 
when it is jierfectly dry, apply the 
varnish to it with a camel-hair brush. 

VABNISH, TO POLISH. 

It is impossible to lay any sort of 
varnish upon work so smoothly as not 
to show the brush-marks ; but it is not 
a difficult matter to polish varnish 
when perfectly dry. For this purpose 
make a soft rubber of a smootli piece 
of cork covered over with fine flannel; 
then take 2 oz. of tripoli, finely pow¬ 
dered, put it in a jar, with just suf¬ 
ficient water to cover it; dip the 
rubber in this, and wit)i it proceed 
"to polish the varnish,^’ keeping it 
well wetted with the tripoli-water; 
sponge the work occasionally, and as 
scKjn as there is a fiur, even surface 
upon it, rub it well over with mutton 
suet and fine flour with the palnj of the 
hand or tips of the fingers. When 
this is well cleaned off, a most beautifiil 
polish will Ije found. Varnished car¬ 
riage-panels, &c., and picture-frames, 
are polished in this way. 

VABNISHED FUBEITUBB. 

This may be finished off so as to 
look equal to the best French polished 
wood, in the following manner ;—Take 
2 OZ. of irijjoli, powdered; jHit it into 
an earthen pot, with just enough water 
to cover it; then take a piece of white 
flannel, lay |it over a piece of cork or 
rubber, ami proceed to polish the 
varnish, always wetting it ivith the 
tripoli-watef,. It will be known when 
the is finishel, by wiping a 

part of tlitltvork with p sponge, and 
observing vmether there is'A fiiir, even 


Vegetables. 

gloss. When this is the case, take a 
bit of mutton suet and fine flour and 
clean the work. The above process 
is suitable to other varnished surfaces. 

VAENISHES FOB OOLOTTBED 
FEINTS. 

I. Take i oz. of Canada balsam and 
2 oz. of spirits of turpentine. Mix them 
together. Before this composition is 
applied, the drawing or print should be 
sized withe a solution of isingla.ss in 
water, and when dry apply the varnish 
with a camel-liair brush.—2. Dissolve 
I oz. of the bc.st isinglass in about a 
pint of water, by boiling it over the 
fire ; .strain it tlnough fine muslin, 
and keej) it for use. Try the size on a 
])iece of jiajier model at ely warm, and 
if It glistens, it is too thick ; add more 
water. If it soaks mto the paper, it is 
loo thin ; add or diminish the isinglass 
till It merely dulls the .surface ; then 
give your drawing two or three coats, 
letting it dry between each, being 
c.art‘ful (particularly in the first coat) 
to bear very lightly on the biush, 
which should be a flat tin camel-hair, 
and the size should flow freely from it, 
otherwise you may damage the draw¬ 
ing. 'J'hen take the best mastic varnish, 
and with it give at least three coals, 
and the effect will answer your most 
sanguine wishes. This is the method 
ustxl by many eminent artis'ts, and is 
found superior to any that has licen 
tried.—3. Dilute ^ lb. of Venice tur¬ 
pentine with I gill of spirits of wine; if 
too thick, a little more of the last; if 
not enough, a little more of the former, 
so that you bring it to the consistence 
of milk ; lay one coat of this on the 
right side of the print, and, when cby, 
it will shine like glass. If it be not to 
your liking, you may lay on another 
coat. 

VEGETABLES, TO KEEP 
GBBBN. 

Green vegetables must be kept on 
damp stones, covered over with a damp 
cloth. Beet-root, parsnips, carrots, 
and potato^ arc best kept in diy sand 
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Veils. 


Ventilation. 


during the winter. Never wasli them 
till they are wanted for use. Onions 
should be tied up in bunches and hung 
up. Take and bury parsley in a jar 
during the winter, or dry it, by hanging 
it up in a warm room. 

VEILS, BLACK, TO CLEAN. 

Add a little ox-gall to a jiiut of waira 
water, and dip the veils into it; rinse 
them m cold water ; then lake a small 
])iece of common glue, pour some boil¬ 
ing water upon it, so as to in.ake a 
weak size. Into this size steep the 
veils; draw them out quickly, clap 
them, and stretch them on frames, or 
pin Ibcra out to dry. 

VELVET. 

Articles in velvet should always be 
made up the reverse way of the pile, 
that is, so that the pile iticlincs u]>- 
wards. This pi events them looking 
white. If the pile of velvet, from any 
cause, is crushed or flattened, it may 
be raised by holding the reveise side 
over a basin of boiling w'ater. 

VELVET, TO BAISE THE PILE 
OP WHEN PBESSED DOWN. 

Cover a hot smootbiug-iron with a 
wet cloth, and hold the velvet firmly 
over it: the vajiour arising will raise 
the pile of the velvet with the assistance 
of a light whisk. 

VENTILATION. 

Good ventilation in a house is second 
only to good drainage. No dwelling 
can be free from disease if there be no 
escape for vitiated air. Eveiy room 
should have in it an open fireplace, and 
all windows should be made to open 
at the top as well as at the bottom. 
Voul air always ascends, and thi higher 
the escape for it can be placed In the 
room the better. For this purpose 
nothing is better than a skylight. A 
great improvement has, of late years, 
i)ccn iniroJuced into houses by means 
of lanterns, as they are termed, which, 
though designed for the purpose of 


lighting a staircase all the way from 
the tpp to the bottom, have a most 
material effect upon the ventilation of 
the hoiistj, By opening a side window 
in the lantern, and creating a draught 
at the bottom by means of an open 
door, the entire air of the house may 
be clranged in a few minutes, and .lu 
unpleasant smells of dinners, &c., be 
got rid of. Ventilation, though in 
itself of so great importance, i.s very 
little regarded in the construction of 
houses. In a geneial way it is left to 
take care of itself, and this it does in 
very many of onr houses ; for, provided 
as they are with tolerably lai‘ge oiien 
fireplaces, and with doors which are 
frc<|uenily opened, a sufficient ventila¬ 
tion is secured. Fresh air enters the 
room by the open window, the lower 
jiiirt of the open door, and any crevice 
wlncli may exist at a small height from 
the floor, while the vitiated and spe¬ 
cifically lighter air escapes, partly at 
the o[)en firejdace and chimney, partly 
by the crevices round the upper part of 
the doora, and windows. In crowded 
rooms, hoWever, where a larger amount 
of vitiated atmosphere is gener^ed 
than usual, some anangement must be 
made for its removal.' This may be 
done by perforating the upper panes 
of glass in the window, or hy inserting 
a ventilator in the chimney, or in one 
of the walls as near as possible to the 
ceiling. Ventilation is not only neces¬ 
sary for a dwelling-room, but generally 
for all parts of a house. Unless air be 
kept in circulation, it becomes vitiated, 
just in the same way as water does. 
We are all aware of the many <lisagrce- 
ables wdrich arise from stagnant water, 
and not less unu-holesome and injurious 
are the effects of confined air. In both 
air and water, motion is the great anti¬ 
dote to impurity. No cellar or closed 
closet should be left without some 
mode of ventilation. Iron air-bricks 
are useful for cellars, and slips of per¬ 
forated zinc may, with advantage, lie 
introduced into all doors that are usually 
kept closed, or large gimlet-holes may 
be made in them both at the top and 
bouiom. In stables aocl other buildings 
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VexLiilation. 

requiring ventilation, where, at the 
same time, draught should be avoided, 
]:>erforated zinc may be used. The 
space over the doorway, usually occu- 
]>ied by a fanlight, should be fitted 
with zinc instead of glass; and if this is 
not sufficient, an air-tube of the same 
material may run along the whole 
length of the roof of the stable, and 
communicate with the outside air. In 
this way any amount of ventilation may 
be .secured. 

VENTILATION IN BOOMS 
LIGHTED WITH GAS. 

In dwelling-houses lighted by gas, 
the Irequent renewal of the air is of 
great importance. A single gas-burner 
will consume more oxygen, and produce 
more carbonic acid to deteriorate the 
atmosphere of a room, than six or eight 
candles. If, therefore, when several 
burners are used, no provision is made 
for the escape of the corrupted air and 
for the introduction of pure air flora 
without, the health will necessarily 
suffer. ' 

K- ) 

VEBMIN IN POXJLTBY. 

'fhis IS greatly the result of careless¬ 
ness and mismanagement. When fo\vJ.s 
are halt starved, the jilace wheic they 
are kepi all covered with filtli, and 
where there is no diy corner with' dust 
and ashes where they msiy roll them- 
.selves, it Is Iiaidly to be wondered at if 
vermin abound, f)ne thing is quite 
certain, fowls will neither latten nor 
lay in this unclean state. Where the 
disease is very l>ad there appears to be 
no remedy; the sooner the fowls are 
killed, and out of the way of doing 
harm to othei's, the better. With 
cleanliness, good food, and warm 
shelter, there is not much fear of 
vermin. 

VINBGAB.; 

The purest vinegar is that which is 
home-made. } A very l^^e quantity of 
what is sold as vinegar is little else 
than sulphurl; acid and water coloured 


Vinegar. 

with brown sugar. The use of sul¬ 
phuric acid in such quantities ic not 
only highly injurious but it is illegal, 
for the law has fixed one part to a 
thousand as the proportion in which it 
may be used. There are many good 
recipes for making vinegar at home, 
which will be found elsewhere. We 
will here give only one which is man¬ 
aged by means of the vinegar-plant, 
the use of which ou^ht to be more 
generally known than it appears to be ; 
for though the vinegar made from it is 
not perhaps so pungent as that sold at 
the shops, it is of the purest kind and 
very wholesome. Mix together i lb. 
of coarse moist sugar, i lb. of treacle, 
and 5 pints of milk-warm water. Put 
the mixture into a shallow earthen pan, 
and float on it a young vinegar-plant. 
C’over the pan with a cloth to keep out 
dust, but not to exclude air. In seven 
weeks the mixture will be changed to 
vinegar, which may be strained off and 
bottled for use. At the end of another 
seven weeks the plant may be divided, 
and additional pans set to work. 

VINEGAB (a Cheap Becipe). 

Ingredients: J lb. of coarse moist 
sugar, I gallon of water, i tablespoon- 
ful of yeast, i oz, of cream of tartar. 
— Mode: Hoil the sugar in the -water 
for half an hour, skimming it well. 
Let it cool, and add the yeast. The 
next day put the mixture into a stone 
bottle with the cream of taitar, and 
set it in the full sunshine for a few 
weeks. 

VINEGAB FBOM GOOSE- 
DEBBIES. 

Ingredients : 2 pecks of crystal 

gooseberries, 6 gallpns of water, I2 
Ib. ol foots sugar, of llie coarsest qua¬ 
lity.— Ilode: Mash the gooseberries, 
which should be quite ripe, with a 
mallet; put to them the water nearly 
milk-warm ; let this stand twenty-four 
hours; then strain il^ through a sieve 
and put the sugar to it; mix it well and 
tun it. These proportions are fot a 
nine-gallon cask; if It be not quite lull, 
more water must be added. Let the 
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_ Vinegag. _ 

mixture be stirred from the bottom of 
the cask two or three times daily for . 
three or four days to assist the melting 
of the sugar; then paste a piece of 
linen cloth over the bunghole, and set 
the cask in a warm place, but not in 
the sun: any comer of a warm kitchen 
is the best situation for it. The follow* 
ing summer it should be drawn off into 
stone bottles, and the vinegar is fit for 
use twelve months after it is made. 
This will be found a most excellent 
preparation, greatly superior to much 
that is sold under the name of best 
white*wine vinegar. Many years’ ex¬ 
perience has proved that pickle made 
with this vinegar will keep, when some 
bought vinegar will not preserve the 
ingredients. The cost per gallon is 
merely nominal, especially to those who 
reside in the country and grow their 
own gooseberries; the coarse sugar is 
then the only ingredient required. To 
remain in the cask about a twelve- 
month. 

Another .—To every gallon of water 
put I quart of full-ripe gooscbei ries. 
Boil the water first, and let it stand 
until quite cold; then crysh the fruit 
with a wooden spoon, and add it to 
the water. Let it stand covered over 
for five days in a cool place, stirring it 
twice every day; strain it at the expi¬ 
ration of the five days through a hair- 
sieve into a cask, and to every gallon 
of the Ii(luor add i;^ lb. of moist sugar. 
When it has .r,tood for six months, 
bottle it. 

VINBOAB FBOM bA.BF-. 

BBBBZES. 

Take ripe and full-flavoured rasp¬ 
berries, and to every (^uart of fruit add 
3 qwrts of water. Stir them well to- 

g ether; let them stand twenty-four 
ours, then strain. To every gallon of 
this liquor add i lb. of coarse brown 
sugar, put all into a cask, and stir from 
the bottom two or three times for three 
or four days. Paste coarse brown 
paper over the bunghole, and set the 
cask in a sufficiently warm place under 
cover. 


Violet Powder. 


VINEGAK-POWDBB (UboIuI for 
Travelling). 

Wash well i lb. of white tartar in 
warm water ; dry it and reduce it to as 
fine a powder as possible ; soak this 
powder with some very strong vinegar, 
and dry it in the sun or before the me; 
re-soak the powder with vinegar, ana 
dry again, repeating the operation a 
dozen times. The powder will become 
strongly impregnated with the vin¬ 
egar, and a very little of it dissolved 
in water will give a useful vinegar of 
any strength required. 

VINBGAB, TO IMPBOVB THB 
PLAVOXTB OP. - 

Indifferent vinegar may b« improved 
by mixing, and the most effectual way 
of doing this appears to be to take in 
the proportion of 2 quarts of good 
vinegar and reduce it one-half by boil¬ 
ing, then set it in a bottle in the sun 
for a week. After this mix it with 6 
quarts of bad vinegai*, and the latter 
will be very greatly improved both in 
strength and flavour. 

VINEGAR, TO INOBBASB TiftE 
STRENGTH OP. 

Home-made vinegar is frequently 
found to be deficient in acidity. When¬ 
ever this is the case, it may be ma¬ 
terially strengthened by being turned 
into a pail and exposed to me frost. 
Each coating of ice that forms on the 
surface should be taken away, and 
after two or three days the vine^r will 
be much improved in strength, but re^v 
duced in quantity. ” 

VIOLET POWDER. 

Ingredients: 6 oz. of the best starch, 

2 drachms of powdered orris-root.— 
Mode: Reduce the starch to the very 
finest powder, and sift it through a piece 
of muslin; then rub into it the orris- 
root. This powder can t>e tinted with 
rose-pink or a little stone-blue. It can 
also, if desired, be scerded with a drop 
or two of any essential oil, viz., lavender, 
lemon, or attar of roses; but the Simple 

2 ' 
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Violins. 

ingredients are (juite sweet enough, and 
certainly best without aiw addition. 

Another. •— I. P4.,Jered starch, 
scented with a little bergamot.—2. 
Powdered starch, i lb.; orris-root, 1 
oz.; essence of bergamot, i drachm; 
oil of rhodium, 3 or 4 drops. Mix and 
pass through a sieve. 

VIOIiINB, OB ANY OTHEB 
UUSIOAL INSTBUMENTS, 
STAINS FOB. 

Crimson stain : Take X Ib. of ground 
Brazil, and boil it in 3 quarts of water 
for an hour; strain it, and add ^ oz. of 
cochineal; boil it again for half an 
hour, gently, and it will be fit for use. 
If you would have it more of tlie 
scarlet tint, boil 4 oz. of safiron in 1 
quart of water, and pass over the work 
previous to the red stain. Observe, 
the work must be very clean, and of 
air-wood, or good sycamore without 
blemish; when varnished, it will look 
very rich.—A Purple stain: Take i lb. 
of chip logwood, to which put 3 quarts 
of water; boil it well for; an hour; 
then add 4 oz. of pearlash < 7 nd 2 oz. of 
, indigo (pounded), and you will have a 
good purple.—A fine Black: In general, 
when black is required in musical in¬ 
struments, it is produced by japanning, 
the work being well prepared with size 
and lampblack. Take some black japan 
(which is sold at the varnish-makers’), 
and give it tWo coats, after which 
varnish and polish it.—A fine Blue 
stain: Take 1 lb. of oil of vitriol in a 
4[p1ean glass bottle, into which put 4 oz. 
of indigo which has been previously 
pounded (take care to set the bottle 
m a basin or glazed earthen pan, as it 
V. ill ferment); after it is quite dissolved, 
provide an earthen or wooden vessel, 
so constructed that it will conveniently 
bold the article you wish to dye; fill it 
rather more thpn one-third with water, 
into which po^r as much of the vitriol 
an 4 indigo (sirring it about) till you 
hnd the whaole^to be a fine blue dye, by 
trying wil^ a of wihte paper or 
wool; put in Ifie article; let it remain 
till the dye haj| struck through.—A fine 


' Voice. 


Green stain: Take 3 pints c& the 
strongest vinegar, to which put 4 oz. 
of the best verdigris pounded or ground 
fine; 4 oz. of sap-green, and 4 oz. of 
indigo.—A bright Yello^o: There is no 
need to stain the wood, as a very small 
piece of aloes put in the varnish will 
make it a good colour, and have the 
desired effect.—To make varnish for 
violins, &c. : Take 4 gallon of rectified 
spirits of wine, to which put 6 oz. of 
gum-mastic and 4 pint of turpentine 
varnish; jmt the above in a tin case, 
keep it in a very warm place, fre¬ 
quently shaking it until it is dissolved ; 
strain it, and keep it for use. Should 
you find it harder than you desire, you 
may add a little more turpentine 
varnish. 

VITBIOL. 

Accidents frequently occur both to 
persons and to dress from the use of 
vitriol. In its pure state it is not ne¬ 
cessary for any cleaning purposes, and 
many housekeepers never allow it. If 
accidents do occur, apply instantly to 
the person or dress a little soda or pot¬ 
ash dissolved in water: fresh soap¬ 
boilers’ lees will do very well 

VITBIOIj, oil of, antidote 
TO. 

If muriatic acid, aquafortis, or oil of 
vitriol, be swallowed, no time should 
be lost in applying a remedy, on ac¬ 
count of the extreme rapidity of the 
action of those acids. Chalk whiting, 
or magnesia, diffused in water, should 
be given freely and frequently; or, in 
cases of emergency, the plaster of the 
wall or ceiling, beaten into a thin paste 
with, water, may be administered; soap 
dissolved'in water is of great vmue u 
the other remedies are not at hand; 
while these are being prepared, let the 
patient drink abundantly of vrater, milk, 
or other mild fluid. 

VOICE. 

After illness, especially after a severe 
attack of fever, the voice frequently 
coutiuues impaired and feeble for some 
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Voice. 

time. Whatever tends to strengthen 
the constitution tends also to improve 
the voice; but the best remedy that 
can be taken are raw e^gs. One or two 
of these daily will be mund to have an 
excellent effect upon the voice. 

Another .—^The failure of voice, or 
hoarseness from public speaking, admits 
of an immediate remeay by eating an 
anchovy or anchovy-sandwich, and 
drinking a small glass ol any stimulant. 

VOIOBJ, TO IMPBOVB THE. 

Beeswax, 2 drachms ; copaiba bal¬ 
sam, 3 drachms ; powder of liquorice- 
root, 4 drachms. Melt the copaiba 
balsam with the wax in a new earthen 
pipkin; when melted, remove them 
from the hre, and while in a melted 
state, mix in the powder. Make pills 
of 3 grains each. Two of these pills 
to be taken occasionally, three or four 
times a day. This is an excellent 
remedy for clearing and strengthening 
the voice, and is used by most profes¬ 
sional singers on the continent. 

WAGES. 

The wages of domestic servants are 
settled by mutual agreement, and to 
avoid dispute it is an excellent plan to 
make a memorandum of the agreement 
at the time, and read it over to the 
servant. Unless there is any special 
arrangement, wages are payable quar¬ 
terly ; if, however, a servant leaves by 
mutual consent, with a month’s notice, 
before the expiration of the quarter, 
wages are payable up to the time of 
leaving. On the other hand, if a ser¬ 
vant be dismissed suddenly, without 
notice, for immoral conduct or for any 
cause sufficient to justify such sudden 
dismissal,' no claim can be established 
for wages accruing since the expiration 
of the last quarter; they are forfeited 
by reason of the servant not having 
fulfilled his or her part of the conti^act. 
Wages must, on all occasions, be paid 
in full. Masters and mistresses are not 
entitled to deduct for damage or break¬ 
age, even though it be the result'of 
wiuulness and gross carelessness, unless 


Warming a House. 

they have a previous agreement to 
this effect; nor can they refuse to pay 
rvages during a servant’s illness,-^at any 
rate up to the time when the engage' 
ment can be lawfully discontinueoT 

WAIlsrsOOT VAHEIBH. 

'Ingredients: 32 parts gam'anim<S. 
too parts pale oil, i part powdered 
litharge, 1 part powder^ si^ar of lead, 
170 parts spirits of turpentine.— Mode: 
Boil the nrst four ingredients until 
stringy; then leave them to cool a 
little, and add the spirits of turpentine. 
Mix all well together, aud strain. 

WALNUTS, TO KEEP. 

• 

These may be kept a long while if 
wiped quite dry and put down in stone 
jars.* Some persons fill the jars with 
sand, and some prefer a layer or two 
of salt. But both these additions are 
open to objections. We prefer keeping 
the nuts alone in stone jars, tied down, 
and in a moderately dry place. If the 
walnuts be shrivelled, soak them in 
milk-and-water for six or eight hours 
before using them, and they will plun^ 
out and peel easily. 

WABM WATEB. 

Warm water is preferable to cold 
water, as a drink, to persons who are 
subject to dyspeptic and bilious com¬ 
plaints, and it may be taken more freely 
than cold water, and consequently 
answers better as a diluent for carrying 
off bile and removing obstructions iu 
the urinary secretion, in cases of stone 
and gmvel. When water of a tern* 
peratiire equal to that of the human 
body is used for drink, it proves con¬ 
siderably stimulant, and is jmrticulariy 
suited to dyspeptic, bilious, gouty, and 
chlorotic subjects. 

WABMING A HOUSE PBOM 
THE BACK OP A KItOHEN 
GBATE, PIAH FOB. 

The following pl§n was first adopted 
by iiir C, Menteath in 1839 j —4 cast* 
iron back, an inch thick, fixed to the 

% z 
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WartB, to B^ove. 

grate, and another plate of sheet-iron 
placed at a, distance of one or two 
inches from the cast-iron back, show 
a species of stove, which serves to 
warm the underground story of a 
house ; and, by means of a circulation 
of air between the two iron plates, a 
current of warm air, passing by a 
pipe from the hot chamber between 
the iron plates, may be carried to the 
next floor above. The air is heated to 
igo” by this simple and economical 
method. The wall is hollowed out to 
' the passage or room liehind the kitchen 
grate. The placing a thin plate of 
sheet-iron behind the fire of a cottage 
grate adds much to the comfort of the 
inhabitants. All cottages should consist 
of two rdoms, with a wall, in which 
the grate of the cottager is placed, so 
that the back of the grate warms the 
room behind, and dries his clothes. 

WARTS, TO REMOVE. 

These unsightly and disagreeable 
excrescences are frequently very trou¬ 
blesome to cure. They should never 
l>e picked with the nail, nor cut with a 
knife. By bleeding they arc not only 
made tender and become more difficult 
to cure, but they are increased in size 
and number. The folloiving are the 
best simple remedies for warts;—Touch 
each wart with lemon-juice five or six 
times a day till it disappears, leaving 
the lemon-juice to dry on ; or a solu¬ 
tion of sal-ammoniac may be used in 
the same manner. This should be 
applied with a camel-hair brush. If 
neither of the above is found to answer, 
touch the warts twice a day with tlie 
milky juice of the stalks of the spurge. 

Another Recipe .—^The common situa¬ 
tion of warts is the hand; sometimes 
they are produced on the face, and less 
frequently on other parts of the body. 
Their causie is unknown; but from 
their frequei^ occurrence in schoolboys, 
dirt may b| supposed to have some 
share in opc|i4oning them. The treat¬ 
ment of wans' is to paj|^ the hard and 
dry skin, fimm their tops, and then 
tottcK thetm’with the smallest drop of 


Wash for the Hair. 

acetic acid, taking care that the acid 
does not run off the wart upon the 
neighbouring skin, for, if it do, it will 
occasion inflammation and much pain. 
If this practice be continued once or 
twice daily, loith regularity^ paring the 
surface of the wart occasionally, when 
it gets hard and dry, it may be soon 
effectually cured. 

Another .—Eisenberg says, in, his 
“Advice on the Hand,” that the 
hydrochlofate of lime is the most cer¬ 
tain means of destroying warts; the 
process, however, is very slow, and 
demands perseverance, for, if discon¬ 
tinued before the proper time, no ad¬ 
vantage is gained. The following is a 
simple cure!—On breaking the stalk 
of the crowfoot plant in two, a drop of 
milky juice will be observed to hang 
on the upper part of the stem ; if this 
be allowed to drop on a wart, so that 
it be well saturated with the juice, in 
about three or four dressings the wart 
will die, and may be taken off with the 
fingers. Warts may be removed by the 
above means from the teats of cows, 
where they are sometimes very trou¬ 
blesome and prevent them standing 
c^uiet to be milked. Warts touched 
lightly every second day with lunar 
caustic, or rubbed every night with blue- 
stone, for a few weeks, will soon dis¬ 
appear, wherever situated. Take a piece 
of lunar caustic, put it in a cut quill 
to hold it by; dip the end of H in 
water, and rub it on the warts. Con¬ 
tinue to use the caustic in this way 
until they are burnt away. 

Another .—Cover the warts with a 
plaster made of the bruised leaves of 
calendula officinalis and a few drops 
of distilled vinegar. 

WASH FOR THE HAIR. 

Stir a piece of guillai bark in warm 
water until it produces a lather ; with 
this wash the hair, and rinse with 
clean soft water, warm. 

i 

WASH TO PREVENT THE 
TTAIR FALLXNO OFF. 

Ingredients: J oz. of tobacco-leaves, 
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Washing Horses* Itegs. 

2 oz. of rosemary, 2 oz. of box-leaves, 
I quart of water.— Mode: Boil these in 
a covered earthen pipkin 20 minutes ; 
then leave them till cold, and strain off 
the liquid. Bottle it, and apply it well 
to the roots of the hair every other 
morning. It is best applied in warm 
weather, 

WASHING HOUSES* LEGS. 

This operation is often so carelessly 
performed that much harm results 
from it. Horses’ legs should never be 
washed without at the same time being 
thoroughly and effectually dried. Cold 
water is of great benefit, and especially 
is it beneficial to get rid of the dirt 
from a horse’s legs after a journey; but, 
if the legs are to be left wet, they had 
better not be washed at all, and the 
dirt can be brushed off as soon as dry. 
This, though a slovenly and very bad 
plan, is still not so dangerous as the 
former. It is frequently said that 
white legs and white hoofs are predis¬ 
posed to grease and cracks. The best 
authorities, however, are agreed that 
there is, in such cases, no ])rcdis])osi- 
tion to disease, but that disease results 
from carelessness. - White legs show 
stains, and a good deal of washing is 
necessary to make them look clean; 
and if, after these washings, they are 
left, as is too often the case, to dry of 
themselves, it, is little to be wondered 
at that disease cji.sucs. The evapora¬ 
tion from a wet surface is sure to pro¬ 
duce cold, and if this goes on con¬ 
tinually, the secretion of greasy matter 
so necessary to keep the joints and 
hoofs in a pliable state, is interfered 
with, and inflammation and cracks are 
the result. Every good groom, there¬ 
fore, will be careful that a horse’s legs 
are rubbed quite dry after every 
washing. 

WASHING'LZQirOH FOE 

COABdE ABT10LE8* 

FLOOBS. &o. 

Slaked lime;, i lb. ; soda, i lb. ; 
water, 6 quarts. B(^ two hours; let it 
and strain, 


Water. 


WASHING-POWDBB. 

The basis of all washing-powders is 
the soda-ash of commerce, blended 
with common Scotch soda in variable 
proportions. The best of them consist 
chiefly of the former article. The 
alkaline matter is reduced to coarse 
powder, and stirred up with liquid 
size, or with a decoction of linseed, 
Irish moss, or British gum. It is then 
dried, and again crushed or powdered, 
and at once put into packages, in 
which it is rammed tight, and covered 
up immediately. Really good soda 
can be bought at a penny a pound, 
and this only requires to be rendered 
partly caustic with a little quick-lime, 
in order to make an excellent* washing- 
powder. 

WASP-STING. 

For the sting of a wasp, bind on the 
place a thick plaster of common salt 
just moistened with water. This will 
soon extract the venom. In case of 
swallowing a wa.sp, which is a dan¬ 
gerous accifclent, and more rare than 
one might ijnagine, no time should 
lost in making the sufferer swallow a 
tcaspoonful or more of salt, with just 
water enough to make it liquid. Salt 
moistened with oil is better than salt 
and water, or salt; oil, honey, and 
vinegar mixed may be used ; but the 
quickest remedy is the best. When 
no remedy is at hand, suck the sting 
well, to extract the poison, or, at any 
rale, keep the wound from the air. 
As soon as possible, cover the sting 
with common salt, and keep it moist¬ 
ened with water; this will speedily 
check all inflammation. Potash water 
(liquor potassm) is an excellent remedy 
for a wasp-sting, and so also is harts¬ 
horn. 

WATEB. 

Pure water is so essential to health 
and comfort that the greatest care 
should be taken to procure a good 
supply of it. Pure water dissolves 
the food more readily than that which 
is impregnated nHth extnmeous par- 
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Water, Stagnant. 

tides; it is more nutritious, and pre* 
serves the juices of the Ijody in a 
healthy corKlilion. It also more easily 
pencilates tlic smaller vessels, and 
cleanses them. Many of the signs of 
good water aie plain and simple, and 
such as any one can judge of. Good 
water easily becomes hoi and cold. It 
has neither taste nor smell, and a drop, 
tv hen dried upon the finest and Avhitcsl 
cloth or paper, will not leave the 
faintest stain behind. It is also a sign 
of gooil water that it both boils more 
lapully and cools more ra]ndly than 
any other. 'I'hc hardness and softne'.s 
of water may leadily be detected by 
the feel of it. J lard water is the most 
agreeable for drinking, but softness is 
tlic quality which is sought for in water 
to he used for ordinary domestic pur¬ 
poses. Hard water makes the skin 
rough ; soft water, on the contrary, 
lemlevs it smooth. The former is not 
good for cookery, as it does not suffi¬ 
ciently soften flesh and vegetables, nor 
will it extract the virtue from lea and 
coffee. It is also impossible to brew 
good beer with hard water.. 

f ! • 

WATBB, STAGNANT, TO 
PUBIFY. 

With a pair of bellow.s, filled with a 
suitable pipe, drive as much air as pos¬ 
sible through the stagnant water; after 
this, allow it time to settle ; the clear 
water will be fit for use. 

WATBBCBBSSES, very benefl- 
oial as Purifiers of the Blood. 

To have watercresses in perfection, 
they should, when fresh-gathered, be 
put into a basin, covered with fresh 
5j)ring-water, into which a little salt 
has been sprinkled, and then gently 
washecL This water should be poured 
off, and fre.sji water pumped over them. 

WATBB-PIPKS. " » 

The cleaj^est arid best material for 
pipes which are to qpnvey water for 
domestic ptirooses is glass. If glass 
cannot ho Hid, let iron be; used in pre* 


Waterproofing. 

ference to lead. Water for drinking 
should never be .allowed to stand in a 
leaden pipe, as it oxydi^es more or less, 
according to the quality of the water. 
It oxydi/es al.>o if allowed to stand in 
iron pipes; but there is this difference 
between the two cases, oxide of lead is 
a jioison, and very deadly if sufficiently 
concentrated, whereas oxide of iron is 
.a Ionic, .and beneficial rather than other¬ 
wise to most persons. 

WATERPBOOP POLISH FOB 

BOOTS AND SHOES. 

Ingredients : 2 pints of vinegar, I pint 
of soft water, jf lli. of glue, 4 Ih- 
logwood-chips, .i oz. of finely-powdered 
indigo, ^ oz. of best soft soap, | oz, of 
isinglass. — Mcxic: Mix together the 
vineg.ar and water, and stir the other 
ingredients well in till the whole are 
toleiably melted. Set the pipkin con¬ 
taining them over the fire, and keep it 
boiling ten minutes; then .strain off the 
liquid, and bottle it for use. W’hen 
the boots and shoes are quite clean, 
apply to them this polish with a piece 
of sjionge. Should the polish become 
hardened in the bottle, a gentle warmth 
will soon make it liquid enough to use. 

WATEBPBOOP VARNISH. 

Ingredients: I lb. of oil of turpen¬ 
tine, 4 lb. of powdered litharge, I lb. 
of linseed-oil.— Mode: Boil these, and 
well mix them together; while the 
v.arnish is warm, brush the material 
over with it, and dry it in the sun. 
The dressing may be repeated if neces¬ 
sary. This will be found a veiy cheap 
varnish, and useful as well for thin 
materials, such as cotton and alpaca, as 
for sail-cloths, &c. An old great-coat 
dressed with it will make an excellent 
waterproof over-coat for a poor man. 

WATERPROOFING FOR 

CLOTH, IiINSN, AND CAN¬ 
VAS. 

Brush the cloth with a solution of 
isinglass, and dry urith a solution 
of nutgalls. I'hc last sqipiipn changes 
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W aterproofln^. 

the gelatine mass of isinj:;^lass into a 
tuie leather. 

WATEBPBOOFINQ OP IN- 
DIA-BUBBEB. 

I)iprcdi^nts: i part of India-ruhber, 
4 parts of spermaceti, lO parts of tal¬ 
low, 5 parts of copal varnish.— Mode: 
(jit llie India-iiibbcr into very fine 
pieces, <br it takes some liours to melt; 
put it into a pipkin with the sperma¬ 
ceti, and melt them over a slow fire, 
and then add the tallow and varnish; 
mix all well, and apply the composi¬ 
tion to leather gaiters, bools, shoes, &c.; 
with a stiff brush. This may be used to 
waterproof calico, alpaca, or any other 
light material. 

•WATEBPEOOPING FOB SAIL- 
OXjO'X'idLS, &0. 

Ingredients: 96 parts of ochre, 16 
parts of lamp-black, boiled oil, 2 parts 
of yellow soap, 8 parts of water. — Mode: 
Mix to a thick paint the ochre and 
lamp-black with the boiled oil, then 
mix the yellow soap and water, and add 
them to the othei’s, stirring all well. 
Dress the sail-cloth, &c., with two coats 
of this mixture, leaving lime to dry; 
then give one (lTes.sing of lamp-black 
and boiled oil only, mixed to the con¬ 
sistence of a thick varnish. This 
waterproofing is very useful for rick- 
cloths, and for tents, covers of carts, 
ScG. &c. 

WATEBFBOOFING POE SII.E, 
oommooly called* afterwards* 
OILEB SILK. 

Ingredients .*15 parts of boiled oil, 
3 parts of ground litharge, i part of 
beeswa:^ 3 parts of colour, if required. 
—Mode: Melt and well mix the ingre¬ 
dients, stretch the silk out tight in 
breadths* and apply the mixture with a 
brush till the silk is well saturated; 
when dry, it will be perfectly water¬ 
proof. 

■WAVXKG THE HAXB. 

Thtll9tlQw|ng is asimplcand cffeclive 


Weights. 

method of waving the hair:—Comb the 
hair towards the forehead, then part it, 
beginning a little iti front of the crown 
in a slant towards the temple (so that it 
maybe the outside hair which is waved); 
divide this piece of hair into three 
strands, taking care that the one farthest 
back is onc-thiirl the thickness of either 
of the others; plait it in common three- 
plait, but each time the three-strand 
comes into the right hand, hold it 
firmly, and with the left slide the others 
up} continue this for about three or 
four inches, and then finish off in a 
Common plait, tying the end.s. 

WEATHEB-GLASS. 

Put into a glass tube and seal it well 
3 drachms of nitrate of potash, ^ drachm 
of chloride of ammonia, and 2 oz, of 
spirits of wine. A little observation 
as to the slate of the fluid will soon 
show the indications of the glass. 

WEIGHTS WHICH ANSWEK 
TO CBBTAIE' MEASUBES. 

A tablcspoonful is frequently men¬ 
tioned in la recipe, in the prescriptions 
of medical men, and also in medh^, 
chemical, and gastronomical woncs. 
liy it is generally meant and under¬ 
stood a measure or bulk equal to that 
which would be produced by half an 
ounce of water, 

A dessertspoonful is half of a table¬ 
spoonful ; that is to say, by it is meant 
a measure or bulk equal to a quarter 
of an ounce of water. 

A teaspoonfnl is equal in quantii^ to 
a drachm of water. 

A drop.—This is the name of a 
vague kind of measure, and is so called 
on account of the liquid beii^ droppai 
from die mouth of a bottle. Its quan¬ 
tity, however, will vary, either from 
the consistency of the liquid or the sixe 
and shape of the mouth of the bottle. 
The College of Physicians determined 
the quantity of a drop (o be one grain* 
sixty drops making one fluid drachm. 
Their drop, or sixtieth part of a fluid 
drachm* is c^led a minim. 

Graduated glass measures can be ob¬ 
tained at any chemist’s* and they save 
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much trouble. One of these, contain¬ 
ing a wine pint, is divided into i6 o/., 
ami the oz. into 8 draclims of liquid ; 
by wliich any certain weight mentioned 
in a recipe can be accurately measured 
out. Home-made measures of this 
kind can reaiiilybc formed by weighing 
the water contained m any given mea¬ 
sure, and marking on any tall glass 
the space it occupies. This mark can 
easily be made with a file. 11 will be 
interesting to many readers to know 
the basis on which the French found 
their system of weights and measures, 
for it certainly jiossespcs the grandeur 
of simjilicity. The metre, which is the 
basis of the whole system of French 
weights and measures, is the exact 
measurement of one forty-millionth 
part of a meridian of the earth. 

WET-NUBSE, THE. 

We are aware that, according to the 
opinion of some ladies, there is no 
domestic theme, during a certain period 
of their married lives, moie fraught 
with vexation and disquietude than 
thaV evcr-frtiitful .source of annoyance, 
“the Nurse;" still, we know there 
fire thousands of excellent wives and 
mothers who pass through life witliout 
even a temporary embroglio in the 
kitchen, or suffering a state of moral 
hectic the whole time of a nurse’s 
empire in the nursery or bedroom. 
Our own experience goes to prove, 
that although many unqualified per¬ 
sons palm themselves off on ladies as 
fully competent for the duties they so 
rashly and dishonestly undertake to 
perform, and thus expose themselves 
to ill-will and merited censure, there 
are still very many fully emial to the 
legitimate exercise of what they under- 
tSKC; and if they do not in every case give 
entire satisfaction, some of the fault— 
and sometimes a great deal of it—may 
be honestly placed to the account of 
the ladies ihlfmselves, who, in many 
instances, are so. im{»€i|sed with the 
propriety of own method of per- 
fonning everything, as to insist upon 
the adoption of their system in prefer- 


Wet-Nurse. 

ence to that of the nurse, whose plan 
is probably based on a comprehensive 
forethought, and rendered perfect in all 
its details by an ample experience. 

In all our remarks on this subject, 
we should remember w'ilh gentleness 
the order of society from which our 
nurses are drawn ; and that those who 
make their duty a study, and are 
termed professional nurses, have much 
to endure from the caprice and egotism 
of their employers; while others are 
driven to the occupation from the 
laudable motive of feeding their own 
children, and in fulfilling that object, 
are too often both selhsh and sensual, 
performing, without further interest 
than IS consistent with their own ad¬ 
vantage, the routine of customary 
duties. 

Properly speaking, there are two 
nurses,—the nurse for the mother and 
the nurse for the child, or the monthly 
and the wet nurse. Of the former we 
have already spoken, and will now 
proceed to describe the duties of the 
latter, and add some suggestions as to 
her age, physical health, and moral 
conduct, subjects of the utmost im¬ 
portance as far as the charge intrusted 
to her is concerned, and therefore de¬ 
manding some special remarks. 

When from illness, suppression of 
the milk, accident, or some natural 
process, the mother is deprived of the 
pleasure of rearing her infant, it be¬ 
comes necessary at once to look around 
for a fitting substitute, so that the 
child may not suffer, by any needless 
delay, a physical loss by the depriva¬ 
tion of its natural food. The first con¬ 
sideration should be as regards age, 
state of health, and temper. 

The age, if possible, should not be 
less than twenty nor exceed thirty 
years, with the health sound in every 
respect, and the body free from all 
eruptive disease or local blemish. The 
best evidence of a sound state of health 
will be found in the woman's clear, 
open countenance, the ruddy tone of 
the skin, the full, round, and elastic 
state of the bi^asts, and especially in 
the erectile, firm condition of the 
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nipple, which, in all unhealthy states of 
the body, is pendulous, flabby, and re¬ 
laxed ; in which case the milk is sure to 
be imperfect in its organization, and, 
consequently, deficient in its nutrient 
qualities. Appetite is another indica¬ 
tion of health in the suckling nurse or 
mother ; for it is impossible a woman 
can feed her child without having a 
corresponding appetite; and though 
inordinate craving for food is neither 
desirable nor necessaiy, a natural 
vigour should be experienced at meal¬ 
times, and the food taken should be 
anticipated and enjoyed. 

Besides her health, the moral state 
of the nurse is to be taken into account; 
we mean the mental discipline or 
principle of conduct which would deter 
her from at any time gratifying her 
own pleasures and appetites at the cost 
or suffering of her infant charge. 

The conscientiousness and good faith 
that would prevent a nurse so acting 
are, unfortunately, very rare ; and many 
nurses, rather than forego the enjoy¬ 
ment of a favourite dish, though morally 
certain of the effect it will have on the 
child, will, on the first opportunity, 
feed with avidity on fried meats, cab¬ 
bage, cucumbers, pickles, or other 
crude and injurious aliments, in defiance 
of all orders given, or confidence re- 

{ )used in their word, good sense, and 
lumanity. And when the infant is 
afterwards racked with pain, and a 
night of disquiet alarms the mother, 
the doctor is sent for, and the nurse, 
covering her dereliction by a falsehood, 
the consequence of her gluttony is 
treated as a disease, and the poor in- 
&nt is dosed for some days with medi¬ 
cines, that can do it but little if any 
good, and, in all probability, materially 
retard its physical developmait. The 
selfish nurse, in her ignorance, believes, 
too, that as long as she experiences no 
admonitory symptoms herself, the child 
cannot suffer; and, satisfied that, what¬ 
ever is the cause of its screams and 
plunges, neither she, nor what she had 
eaten, had anything to do with it, with 
this flattering assurance at her heart,' 
she watches her opportunityi and has 


Wet-Nurae. 

another luxurious feast off the pro¬ 
scribed dainties, till the increasing dis¬ 
turbance in the child’s health, or trea¬ 
chery from the kitchen, opens the eyes 
of mother and doctor to the nurse’s 
unprincipled conduct. In all such 
cases the infant should be spared the 
infliction of medicine, and, as a whole¬ 
some corrective to herself and relief 
to her charge, a good sound dose ad¬ 
ministered to the nurse. 

Respecting the diet of the wet-nurse, 
the first point of importance is to fix 
early and definite hours for every meal; 
and the mother should see that no cause 
is ever allowed to interfere with their 

t )unctuality. The food itself should be 
ight, easy of digestion, and simple. 
Boiled or roast meat, with bread and 
potatoes, with occasionally a piece of 
sago, rice, or tapioca pudding, should 
constitute the dinner, the only meal 
that requires special comment; broths, 
green v^etables, and all acid or salt 
foods, must be avoided. Fresh fish, 
once or twice a week, may be taken; 
but it is hardly sufficiently nutritious 
to be often used as a meal. If the 
dinner is taken early—at one o’clock 
—^there will be no occasion for lun¬ 
cheon, which too often, to the injury 
of the child, is made the cover for a 
first dinner. Half a pint of stout, with 
a Reading biscuit, at eleven o’clock, 
will be abundantly sufficient between 
breakfast at eight and a good dinner 
with a pint of porter at one o’clock. 
About eight o’clock in the evening, 
half a pint of stout, with another biscuit, 
may be taken; and for supper, at ten 
or half-past, a pint of porter, with a 
slice of toast or a small amount of 
bread and cheese, may conclude the 
feeding for the day. 

Animal food once in twenty-four 
hours is quite sufficient. All spirits, 
unless in extreme cases, should be 
avoided; and wine is still more seldom 
needed. With a due quantity of plain, 
digestible food, and the proportion of 
stout and porter ordered, with eariy 
hours and regularity, the nurse will not 
only be strong and healthy herseli^ tmt 
fully capable ra rearing a child in health 
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and strength. There are two points 
all mothers who are obliged to employ 
wet-nurses should remember, and be 
on their guard against. The first is? 
never to allow a nurse to give medicine 
to the infant on her own authority; 
many have such an infatuated idea of 
(he /icaliti!^ ext ell cnee of castor-oil, that 
they would administer a dose of this 
disgusting grease twice a week, and 
lliink they had done a meritorious 
service to the child. The next point 
is, to watch carefully, lest, to insure 
a night’s sleep for herself, .she does not 
dose the infant with Godfrey’s cordial, 
syrup of poppies, or some narcotic 
potion, to insure tranquillity to the one 
and give the opportunity of sleep to 
the other. 'The fact that scores of 
nurses keep secret bottles of these 
deadly syrups, for the purpose of still¬ 
ing their charges, is notorious ; and 
that many use them to a fearful extent 
is sufficiently patent to all. 

It therefore behoves the mother, 
while obliged to trust to a nurse, to 
use her best discretion to guard her 
child from the unprincipled ticatment 
of ^hc person she must, to t certain 
extent, depend upon and trust, and to 
lemember, in all ca.ses, rather than 
resort to castor-oil or sedatives, to con¬ 
sult a medical man for her infant in 
preference to following the counsel of 
ncr nurse. 

WHI8KBBS, TO PBOMOTB 
THEIB OBOWTH. 

To promote the growth of whiskers, 
rub in the following lotion three or 
four times a week, at night-time;— 
Eau de Cologne, 2 oz. ; tincture of 
cantharidcs, 2 oz. j oil of rosemary and 
oil of lavender, of each 10 drops. 

W HIS K T, AN IMPBOVED 
GLASS OP. 

Set a wineglass in a tumbler j fill the 
wineglass wifl| w'hiskyj pour into the 
same glass as ^ch boiling water as you 
rej^uire,—^It Mflll di«plac#what is in the 
wineglass anti run over the sides of 
it into th^ tqmblBr, stUl leaving the 


White Lace Veils. 

wineglass full. When you have finished 
pouring, remove the wineglass, smell 
and taste, if you like the liquid con¬ 
tained in it, and throw it away. In the 
tumbler you will have an improved glass 
of whisky and water, to which may be 
added sugar and lemon to taste. 

WHISKY PITNOH. 

Rub the rind of a lemon with a lump 
or two of sugar, and put them into a 
tumbler; cut the lemon in thin slices, 
and add one or more if preferred; fill 
about two-thirds of the tumbler with 
boiling water, and the remainder with 
wJiisky. 

WHITE KID GLOVES, TO 
CLEAN. 

Gloves should always be cleaned on 
a wooden hand, as they are liable to 
shrink unless kept in form. If not 
very dirty, they may be rubbed over 
with a piece of stale crumb of bread; 
if much soiled, they should lie washed 
with a flannel and white soap, using 
very little water, and wiping them dry 
immediately with a clean flannel. Some 
persons use (urpentme; but this, though 
most efTcctual, is, from the smell, very 
offensive. A better remedy for very 
greasy gloves is to rub them over first 
with cream of tartar or magnesia, then 
with a mixture of powdered alum and 
fuller’s earth ; and, lastly, with a mix¬ 
ture of fine bran and powdered whiting. 
Each application should remain on 
for an hour or two, and be cleaned off 
before the next is used. 

WHITE LACE VEILS, TO 
WASH, 

Make sonte suds of white soap and 
water; stu: the lace veils gently into 
them with one hand; rinse them well in 
a second water; then pass them through 
a third, to which two or three drojis of 
liquid blue or a little powder-blue have 
been added; after this starch them, and 
continue clapping them with the hands 
until dry j pin them out upon a blanket, 
and smooth them with a cool iron, with 
another blanket over them. 
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V/IIITE SATIN SHOES. 

Wliile satin shoes will not bear ex- 
poMirc to the air; they should be kept 
o’' > ‘]y wrapped up in blue paper. When 
‘•icjttly soiled, they may be cleaned* with 
'-I Je biead, but il very dirty, they will 
j-'I’liie to be wiped lengthways of the 
sa'i'i \^ ith a i)iece of clean flannel dipped 
1.1 .'lii its of wmc. 

WHITE BATIN AND SILK, TO 

WASH. 

hlake a lather of fine white soap, and 
\v!ien just comfortably wai'm shake the 
leitj'ihs of satin or silk into it, drawing 
til.MO through the hand. Rinse them in 
Inkowarm water, pin them out and 
dry them. With satin, brush the bright 
side With a clean soft hair brush the way 
of the nap, then make a very weak 
st arch of isinglass and water, and sponge 
the wrong side lightly over with il; 

the material a second time, dry 
and blush it near a fire, or in a warm 
n>om. Silks do not require brashing. 

white satin and SILK, TO 

CLEAN. 

Tin the breadths on a soft blanket, 
then take some stale bread-crumbs, and 
mi V with them a littlepowder-blue. Rub 
tin- thoroughly and carefully over the 
whole surface with the hand or a piece of 
clean linen; shake it off and wipe with 
soft cloths. Satin may be brushed the 
way of the nap with a clean soft hair 
bmdr. 

WHITEWASH, THAT WILL 

NOT BUB OFF. 

Mix half a pailful of lime and water, 
in the ordinary way, then take i pint 
ol flour and pour on it a sufficient quan¬ 
tity of boiling water to make a thin 
paste; stir thispastewhilequite hot into 
the whitewash, which will then be ready 
for use. This whitewash is very useful 
for nairow passages, and will not rub 
off U]x)n the clothes of pefsons passing 
along. 

WHITE WINE WHEY. 

' This is a ddok which is used to cause 


Whooping Cough. , 

perspiration, in cases of colds or other 
ailments, where thereis no inflammatory 
tendency in the patient. Take ^ piot 
of milk, and put it on the fire in a 
saucepan, and, immediately it boils, put 
into it two glasses of white wine, with 
a little sugar dissolved in it. A light 
floating curd will be instantly seen. | 
Roil for a few minutes , pour it through 
a hnir sieve, so that the wiiey may run 
from the cunl. Serve the whey hot. 
'rhrow away the curd, for it is exceed¬ 
ingly indigestible, and should not be 
eaten, > 

Another ftecipe. —Boil half a pint of 
new milk, and as soon as it boils, pour 
in as much while wine — generally 
rather more than a wineglass—as will 
turn it. Boil it up again^ then leave it 
for the curd to settle. As soon as this 
is the case, pour off the whey, add sugar, 
and dilute the whey with boiling water 
if required. Whey may also be made 
with vinegar or lemon-juice, instead of 
wine : it is in this way less heating, and 
perhaps more efficacious, if taken to get 

rid of a cold. 

/ 

WHITLOW, TO CURB A. ^ 

As soon as the whitlow has risen 
distinctly, a pretty large piece .should 
he snipped out, so that the watery 
matter may readily escape, and continue 
to flow out as fast as produced. A 
bread-and-water poultice should be put 
on for a few days, when the wound 
should be bound up lightly with some 
mild ointment, when a cure will be 
speedily completed. Constant poul¬ 
ticing both before and after the open¬ 
ing of the whitlow, is the only practice 
needed; but as the matter lies deep, 
when it is necessary to open the abscess, 
the incision must be made ikep^ to 
reach the suppuration, 

WHOOFINO- OOUOH. 

Ingredients', J oz. of .sennadeaves, 

Il oz. of cream of tartar, 15 grUtns of 
ipecacuanha, i pint of boifii^ water. 
— Mode: But the senna-leaves, cream 
of tartar, and ipe^cuanba into a jar 
and pour the boUing water over them. 
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Let the infusion stand till cold, then 
strain and bottle it. Give two or three 
tcaspoonfuls for a dose, according to 
age, three times a day. For an infant, 
dilute this mixture with half the quantity 
of boiled water. This is a well-tried 
and excellent remcdyfor this distressing 
complaint. Nothing, however, assists 
a patient’s recovery so much as con¬ 
tinual change of air. Sea air is especially 
beneficial. If the weather be cold or 
damp during the period of the attack, 
it is very advisable to apply sheets of 
cot ton-wool to the back and chest. 

Another Reape. — Inp'edients : 6 

cloves of garlic, i pint of old rum, 
sweet oil.— Mode: Steep the garlic in 
the rum, pour into a small phial as 
much as is required for use, and mix 
with it one-third of sweet oil. Kub the 
chest and spine with this mixture night 
and morning, and when tlie parts are 
quite dry cover them with a piece of 
new flannel, or, what is far better, with 
a sheet of medicated wool. 

WINE, DIBCOLOUBINQ Off. 

Tke colour of wines is precipitated 
by age and by exposure to the light. It 
is also artificially removed by the action 
of milk, lime-water, or fresh-burnt 
charcoal. Wine-merchants avail them¬ 
selves of these means for the purpose 
of whitening wines that have acquired 
a brown colour from the cask, or which 
are esteemed pale, and also for turning 
luicked ” red or dark-coloured wines 
into white, in which a small degree of 
acidity is not so much perceived. The 
milk should be well skimmed before 
being mixed wiUi the wine, and should 
be used in the same manner as ordinary 
flnings, for which it will be found a 
good substitute. In this way brown 
sherry is commonly converted into pale 
"or gold-coloured sherry. For the latter 

S ose one to three pints are usually 
:ientj but to discolour red wine, 
two to three Quarts or more will be 
required, according to nature and 
intensity of the! colour, or the shade of 
colour desired.- Charcoal is seldom 
used, as it removes the flavour as well 


_ Wood, to Stain. _ 

as colour, but a very little milk of lime 
may sometimes be advantageously sub¬ 
stituted for milk when the wine has 
much acidity. 

WINE, ffINING OP. 

There are variois modes of fining 
wine: isinglass, whites of eggs, and 
gum-arabic are all used for the purpose. 
Whichever of these articles is used, tlie 
process is always the same. Supposing 
eggs (the cheapest) to be used,—Draw 
a gallon or so of the wine, and mix one 
quart of it with the whites of four eggs, 
by stirring it with a whisk ; afterwards, 
when thoroughly mixed, pour it back 
into the cask through the biinghole, 
and stir up the whole cask, in a 
rotatory direction, with a clean .split 
stick inserted through the buughole. 
Having stirred it sulficiently, pour in 
the remainder of the wine drawn off, 
until the cask is full; then stir again, 
skimming off the bubbles that rise to 
the surface. When thoroughly mixed 
by stirring, close the bunghole, and 
leave it to stand for three or four days. 
This quantity of clarified wine will fine 
thirteen dozen of port or sherry. The 
other clearing ingredients arc applied in 
the same manner, the materi'*! being cut 
iiito small piece-s, and dissolved in the 
quart of wine, and the cask stirred in 
the same manner. 

WINE, TO BESTOBE WHEN 
SOUB (German Method). 

Put into the cask a small quantity 
of fresh-burnt charcoal in very small 
pieces or coarsely powdered.* 

WOOD, TO PBBSEBVB PBOM 
DECAY. 

Steep the wood in a solution of chlo¬ 
ride of zinc in the proportion of 5 Ib. 
of chloride of zinc to 25 galls, of water, 
or brush the solution into the wood and 
leave it to dry. 

WOOD. TO STAIN, 

Take i oz. of borax, 2 oz. of shellac, 
I pint of water; boil a few minutes, stir 
witha piece of tvood i—or, i oz. of liquid 
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Wooden Articles. 

ammonia, 2 oz. shellac, and i pint of 
water, 

WOODEN ARTICLES. 

All new wooden articles should be 
prepared for domestic use by a thorough 
soaking in cold water and scalding 
afterwards. The taste of new wood 
is very unpleasant and easily affects 
butter in new churns, &c., if not re¬ 
moved before they are taken into use. 
It is a good plan to dissolve a little 
pcarlash and a small spoonful of lime 
m the water with which new wooden 
vessels are washed out, taking care to 
use plenty of clean water afterwards. 

WOODEN BOWLS. 

These bowls, which are usually made 
of turned wood, are very liable to fly to 
pieces from the effects of hot water 
almost as soon as it is put into them. 
They should, when .new, be soaked in 
cold water and grailually made to bear 
hot. The safest plan with a newly- 
turned bowl is to grease it well inside 
and out, leave it for a day or two, and 
then scour it well for several days till 
quite clean and free from grease. 

WOODEN EIO-UREB. TO 
COLOUR SCARLET. 

Boil a little of best carmine with dis¬ 
tilled water for four or five minutes in a 
glass or povce.’ain vessel; then add gra¬ 
dually some ammonia-water; boil a little 
longer, then cool. The wood must be 
left immersed in this liquor for some 
time. 

WOOLLEN CLOTH, TO CLEAN. 

Remove all stains and grease-spots as 
directed. After this, beat, with a thin 
stick, fine damp sand into the cloth, and 
bnish it out again w'ith a stiff brush; 
after this rub two or three drops of olive- 
oil over a soft hat-brush and pass it 
lightly over the surface of the cloth. 

WOOLLEN TABLE-COVERS. 

Grease-spotsof candles, &c., to which 
woollen table-cloths are especially liable, 
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may frequently be discharged by sharp 
rubbing with a piece of cloth or a piece 
of soft paper. A useful material to 
remove grease may be made of 3 oz. of 
powdered chalk, 5 oz. of pipeclay, and 
3 oz. of spirits of wine, mixed into a 
paste and moulded into rolls and dried. 
When required for use, moisten the end 
of the roll and rub the grease-spots with 
it till* they disappear; washing the spots 
with 'diluted hartshorn to remove any 
stain. Ink-spots on table-covers may 
be taken out by dipping them in a 
solution of oxalic acid in the propoilion 
of a teaspoonful of acid to a teacupful 
of hot water, and rubbing gently. The 
place where the ink is removed must be 
well washed in warm waiter to get rid 
of the acid, which would otherwise rot 
the cloth. When table-covers are very 
dirty, they can be washed in clean suds 
of white soap and warm water, with a 
tablespoonful or more of ox-gall, and 
rinsed out in clear warm water. They 
must not be wrung, but folded on an 
ironing-table and the water pressed out 
of theiri, then bung up to dry on a 
bright windy day. While yet damp, 
iron on the wrong side. ♦ 

WORM-EATEN WOOD. 

The worm in wood maybe destroyed 
by fumigating it with benzoin, or by 
saturating the wood with a strong solu¬ 
tion of corrosive sublimate. 

WORM-POWDER. 

Ingredients: ^ oz. of rhubarb, ^ oz. 
of wormwood, \ oz. of senna, { oz. of 
burnt hartshorn powdered. — Made: 
Reduce all to a fine powder and well 
mix them. Give to a child of ten or 
twelve years old as much of this mix¬ 
ture as will lie on a shilling, the l^st 
thing at night in a little treacle, for 
three or four nights; then leave off for a 
time, and repeat the doses if necessary. 

WORMS IN HORSES, TO GET 
RID 07. 

Horses are very subject to worms, 
and they never thrive or work properly 
while such is the case with them. As 
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soon as they are known to exist, they 
should be got rid of, which may easily 
be done by administering the following 
medicine;— Ingredients: 10 drachms 
of emetic tartar, 5 oz. of best sulphur, 
3 oz. of Ethiop's mineral, 2 oz. of 
powdered cascanlla.— Mode: Mix these 
ingredients, and make them up into six 
balls; give one each morning early, 
before the horse is fed. Give it a warm 
mash every other night, and chilled 
water to drink. It is not absolutely 
necessary to keep the horse from work 
while under this treatment; but the 
work should not amount to more than 
gentle exercise. 

WOirWDB. 

There are several kinds of wounds, 
which are called by difteient names, 
according to their appearance, or the 
manner in which they arc produced. 
As, however, it would be useless, and 
even hurtful, to bother the reader’s 
head with too many nice professional 
distinctions, we shall content our¬ 
selves with dividing wounds into three 
clasps. 

1. Incised wounds or cuts —those 
produced by a knife, or some sharp 
instrument. 

2. Lacerated or tom those 

\ produced by the claws of an animal, 

the bite of a dog, running quickly 
yigainst some projecling blunt object, 
such as a nail, &c. 

3. Punctured or penetrating wounds 
—those produced by anything running 
deeply into the Iksh ; such as a sword, 
a sharp nail, a spil^, the point of a 
bayonet, &c. 

CYass 1. Incised wounds or cuts .— 
The danger arising from these accidents 
is owing more to their position than 
to their extent ^Thus, a cut of half an 
' inch long, which goes through an 
artery, is more serious tlian a cut of 
two inches long! which is not near one. 
Again, a small dnt on the head is more 
often followed dai^geroflib symptoms 
than a much larger one on the 1^. 
-—Treatment: If the cut is not a very 
large one, and' no artery ov vein is 
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wounded, this is very simple. If there 
are any foreign substances left in the 
wound, they must be taken out, and the 
bleeding must be quite stopped before 
the wound is strapped up. If the blecd- 
mg is not very great, it may easily be 
slopped by raising the cut part, and 
applying rags dipped in cold water to it. 
All clots of blood mu.st be carefully 
removed; for if they are left behind, they 
prevent the wdund from healing. When 
the bleeding has been stopped, and the 
wound perfectly cleaned, its two edges 
are to be brought closely together l>y . 
thin straps of common adhesive plastei, 
which should remain on, if there is not 
great pain or heat about the part, 
for two or three days, without being 
removed. The cut part should be kept 
raised and cool. When the strives of 
plaster are to be taken oflf, they should 
first be well bathed with lukev.'arm 
water. 'J’his will cause them to come 
away easily, and without opening the 
lips of the wound ; which accident is 
very likely to take place if they aio 
pulled off yithout having been first 
moistened witli the warm water. 11 
the wound is not healed when tlie 
strips of plaster are taken off, fiesli 
ones must be applied. Great care 1; 
required in treating cuts of the head, as 
they are often followed by erysipelas 
taking place round them. They should 
be strapped with isinglass-plaster, whicli 
is much less irritating than the onlinary 
adhesive plaster. Only use as many 
strips as are actually requisite to keep 
the two edges of the wound togttliei; 
keep the patient quite quiet, on low 
diet, for a week or so, according to 
his symptoms. Purge him well wilh 
5 grains of blue pill mixed willi 
the same quantity of comjiound ex¬ 
tract of colocynth, made into 2 pilU, 
the dose for an advdt. If the patient 
is feverish, give him 2 tablespoonfuls of 
the fever-mixture three times a day. 
The fever-mixture, we remind our 
readers, is thus made:—Mix a drachm 
of powdered nitre, 2 drajchms of car¬ 
bonate of potash, 2 teaspooiduls of 
antimuuiaf wine, and a tablespoonful of 
sweet spirits, of nitre in i pint of water. 
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A person should be very careful of 
himself for a month or two after having 
liacl a bad cut on the head. His bowels 
should be kept constantly open, and 
all e;scitemeut and excess avoided. 
When a vein or artery is wounded, the 
danger is, of course, much greater. 
These accidents, therefoi'e, should 
always be attended to by a SHrgeon, if 
he can jwssildy be procured. Before 
he arrives, however, or in case his as¬ 
sistance cannot be obtained at all, the 
following treatment should be adopted; 
—Raise the cut part, and press rags 
clipped in cold water firmly against it. 
This will often be sufficient to stop the 
bleeding, if the divided artery or vein 
is not dangerous. When an artery is 
divided, the blood is of a bright red 
colour, and comes away in jets. In 
this case, and supposing the leg or arm 
to be the cut part, a handkerchief is to 
be tied lightly round the limb adoz/e the 
cut; and, if possible, the two bleeding 
ends of the arleiy should each be tied 
with a piece of silk. If the bleeding 
is from a vein, tlic blood is much 
darker, and does not come away in 
jets. In this case, the handkerchief is 
to be tied belcnv the cut, and a pad of 
lint or linen pressed firmly against the 
divided ends of the vein. Let every 
bad cut, especially where there is much 
bleeding, and even although it may to 
all appearance have been stopped, be 
attended to by surgeon, if one can by 
any means be obtained. 

C/azs 2. Lacerated or torn wounds. 
—^There is not so much bleeding in 
these cases as in cle^ cuts, because the 
blood-vessels are tom across in a zigzjig 
manner, and not divided straight across. 
In other respects, however, they are 
more serious than ordinary cuts, being 
often followed by inflammation, morti¬ 
fication, fever, and in some cases by 
hickcd'jaw. Foreign substances are 
also more likely to remain in them.— 
Treatment: Stop the bleeding, if there 
is any, in the manner 4iiected for cuts; 
remove all substances that may be in 
the wound; keep the patient quite 
quiet, and on loUr diet—gruel, arrow- 
root, and the like; purge with the 
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following pills and mixture.—The pill: 
Mix five gmins of calomel and the 
same quantity of antimonial powder, 
with-a little bread-'crumb, and make 
into two pills, which is the dose for 
an adult. The mixture is: Dis¬ 
solve I oz. of Epsom salts in | pint 
of senna tea. A quarter of the mixture 
is a dose. If there are feverish symp¬ 
toms, give two tablespoonfuls of fever- 
mixture (see above) every four hours. 

If possible, bring the two edges of the 
wound together, but do not strain the 
farts to do this. If they cannot be 
brought together, on account of a piece 
of flesh being taken clean out, or the 
raggedness of their edges, put lint 
dipped in cold water over lihe wound, 
and cover it with oiled silk. It will 
then fill up from the bottom. If the 
wound, after being well washed, should • 
still contain any sand, or grit of any 
kind, or if it should gel red and hot 
from inflammation, a large warm brCiid 
poultice will be the best thing to apply 
until it becomes quite clean, or the in¬ 
flammation goes down. When the 
wound is a very large one, the applica¬ 
tion of warm poppy fomentations^ is 
better than that of the lint dipped in 
cold water. If the redness and pain 
about the part, and tlie general feverish 
symptoms, arc great, from eight to 
twelve leeches ai-e to be applied round 
the wound, and a warm poppy fomen¬ 
tation or warm bread poultice applied 
after they drop off. 

Class 3. Punctured or penetrating 
wounds. —These, for many I'easons, are 
the most serious of all kinds of wounds, 

— Treatment: The same as that for 
lacerated wounds. Pus (matter) often 
forms at the bottom of these wounds, 
which should, therefore, be kept open 
at the top, by separating their edges 
every morning witha borlkin, and apply¬ 
ing a warm bread-poultice immediately 
afterwards. They will then, in ail 
probability, heal up from the bottom, 
and any matter which mav form will 
find its own way out into tne poultice. 
Sometimes, however, in spite of all 
precautions, collections of matter 
scesses) isvill form at the bottom or 
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sides of the wound. These are to be 
opened with a lancet, and the matter 
thus let out. When matter is forming, 
the patient has cold shiverings, throb¬ 
bing pain in the part, and flushes on 
the face, which come and go. A 
swelling of the part is also often seen. 
The matter in the abscesses may be 
felt to move backwards and forwards, 
when pressure is made from one side 
of the swelling to the other with the 
first and second Angers (the middle 
and that next the thumb) of each 
hand. 

WOUNDS IN HORSES. 

All wounds of a bad character require 
the attention of an experienced vete¬ 
rinary, and they are best let alone till 
he comes. All that can be done is to 
sponge the place well with warm water 
and keep it clean. If the wound be 
not deep-seated, and 'also not in a dan¬ 
gerous place, the divided parts of the 
skin should be carefully drawn together 
by means of a few stitches with a needle 
and thread. Strappings of adhesive 
Kister may be made use of, Friar’s 
alsam applied upon a piece of lint, 
and the whole secured by a bandage. 
When the edges of the wound are so 
far apart that they cannot conveniently 
be drawn together, the best plan is to 
apply a poultice, either of linseed-meal 
or bread and water; the former is to 
l)e preferred, as retaining warmth for 
the longest time. If the place comes 
to a swelling, and is likely to break, 
it may be forwarded by the free use of 
the following liniment.— 

4 oz. of fresh olive-oil, li oz. of spirits 
of turpentinei l oz. of tincture of cam¬ 
phor, 1 oz. of tincture of opium, the 
yolk of I fresh t^.—Mode: Mix all 
these ingredients well together, and 
keep them iqt a bottle for use. Apply 
the liniment warm to the wound, but 
do not touch' the surrounding swelling. 
When aU the matter has been dis- 
chaiged, walth the p|rt with warm 
wati^, and. dress it with Friar’s 
balsam or ttpeture of arnica diluted in 
the proportion of one part arnica to 


. Yeast. 

ten of water. If proud flesh appears, 
it must be got rid of by the judicious 
application of caustic, or by a little 
blue-stone or burnt alum. 

t 

YAOULTA* an Elegant and Harm- 
leas Coametio, to impart a Deli¬ 
cate Blush to the Skin, far pre¬ 
ferable to Rouge. 

Ingredients: i oz. of white starch, ^ 
drachm of rose-pink, lO drops of essence 
of jasmine, 2 drops of attar of roses.— 
Mode: Finely powder and sift the 
starch, and then mix in the other in¬ 
gredients. Keep this cosmetic in a fine 
muslm bag, and dust' it on where 
needed. 

YEAST. 

The yeast of good home-brewed 
beer is the best to be used for baking 
in private families. It should be taken 
from the beer very carefully, so as to 
be left as dry as possible. If kept for 
use m stone jars, with a piece of linen 
cloth tied over the tops, which should 
always be turned down to drain, yeast 
may be preserved good for baking 
purposes from six to eight weeks. It 
will not, however, when kept so long, 
do for working new beer. Fresh yeast 
is always required for this. If at any 
time yeast is too bitter, it is a good 
plan to put a hot cinder into it for'a 
minute or two before using it. 

YEAST, BAKERS’. 

Boil 2 oz. of hops one hour in 9 
quarts of water \ take 7 lb. of mashed 
potatoes, when the liquor is milk-warm, 
and add 1 lb. of sugar, 2 oz. of car¬ 
bonate of soda, i oz. of spirits of wine, 
I lb. of flour, and ^ pint of brewers’ 
yeast to work it. 

YEAST FOR HOME-MADE 
BREAD. 

Boil 1 lb. of good flour, 4 of 
moist sugar, afid 4 oz. of salt, in 2 
gallons of water, for an hour. When 
nearly cold, bottle and cork it closely. 
It will be fit for use in twenty-four 
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Yeast, to Keep. 

hours, and one pint will make eighteen 
pounds of bread. 

YEAST, TO KEEP. 

Make a large bag of canvas, such as 
is used for milk-strainers, in the shape 
of an ordinary jelly-bag ; into this pour 
fresh yeast, and by gradual pressure 
remove from it all the liquid. Take 
out the residuum, make it into cakes, 
and dry it. When wanted for use, 
soften a cake, or as much of a cake as 
is required, with a little warm water, 
mixing in a little sugar and flour. Yeast 
prepared in this way will keep a long 
time, and makes excellent bread. 

YEAST, TO MAKE. 

/ngredicn/s: i pint of malt, 6 pints 
of water, a small handful of hops, 4 lb. 
of flour, I pint of good yeast.— Mode: 


Bruise the malt, and pour over it the 
water boiling hot. Let it stand to in¬ 
fuse 14 hour; then strain it and add 
the hops. Boil again for twenty mi¬ 
nutes ; strain off the hops, and, while 
the liquor is boiling hot, stir into it the 
flour. Let it cool till milk-warm; 
then stir into it the yea.st, set the vessel 
near the fire, and stir it occasionally 
during twenty-four hours ; then put it 
into stone bottles, and set them in a 
cool place. The yeast will be ready 
for use in a day or two, and it will 
keep some time. This is a useful 
recipe for persons living in the country, 
who do not brew very frequently, as 
it will enable them to increase their 
quantity of yeast if, at any time, they 
are likely to run short of it. Brewers’ 
yeast is never so good for home-made 
l)read as the yeast from good home¬ 
brewed beer. 
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CLEAR COMPLEXION, TO 
ATTAIN. 

Wash the face with water as hot as 
it can be borne three times a clay; if 
the face be badly freckled or sunburnt, 
one of two courses may be adopted— 
the face may be j^radually peeled of the 
outer defacing .skin, or more (juickly 
by a cosmetic of known value. To 
peel the face giadually, a mask of 
quilted cotton must be avoiu at night, 
holes being cut for mouth and nose to 
breathe through. 'Plus mask is soake*! 
in boiling water, wrung out, and aji- 
plicd as hot as possible to the face. It 
must be wont all night, and jf it be¬ 
come dry, again wetted with the water, 
now cool. Persevere in lliis treatment 
for two months, and j'ou will litul the 
old .skin gradually peel off, and a new 
pielty skin appear. 

CirABPIE, TO MAKE. 

Take a ]»lece of old linen, diawing 
the tlui;ads at the four e<lge.s to foim a 
fringc\,haH an inch deep. Then diavv 
out all tlie threads one way for about 
two-thirds of an inch'; leave a solul 
bar of about six threads, and draw out 
the thieads again for tv\o-thirds of an 
inch ; do this alicrnalcly to the end of 
the piece of linen. 'I'he other way of 
the linen, ]oa\e thelhicads for about 
half an inch, and draw out about four 
threads, then leave half an inch again 
and draw out four more, and so on to 
the end of the piece. When done, the 
lint looks checpiered with small holes, 
which are intended to admit air to the 
wound. The fringe is of use to remove 
the lint when the wound is drcs.sed. 

COLD BATHING. 

(^old bathing Avith the addition of 
SuT.lt water is very bcnelicial to .health : 
ilie salt WMler shi>tihl be uitiU; c.f cijual 
parts of I'ulmaij’s sea-salt and rock 
or bay salt. A'common ^rown jar, 
such as ^ useil lol" Jndhvn pi^lc, should 


Precklea, to Removo. 

be filled about threc-ijiiarters full with 
this salt, and then filled up with water; 
a muslin cap should be fitted to the 
jar, and the water poured off and re¬ 
newed daily until the whole of the salt 
be melted; when the process must 
c ommcnce de u<n'o. 

EYELASHES, THE. 

Eyelashes may have the lips cut to 
thicken their growth, but this imist lie 
done carefully. If they are while, or 
very light-coloured, they may be dark¬ 
ened with walnut-juice, appliisl with 
a camel-hair brush ; a .sheet of paper 
should be laid under the lightly-closed 
lashes, ami the lashes painted with the 
walnut-dye, 'J^ake care that in per¬ 
forming this delicate operation, you 
iliop none of the juice save where you 
intend to jdacc it, as it will slain. 
Eyebrows may be also stained with this 
juice. 

FRECKLES, TO REMOVE. 

When freckles are of lon:'^ stand- 
ing, the face should be ■well v ashed 
every night with warm water and Castile 
soap, and the following preparation 
applied as directed Make a cupful of 
new milk quite w.arm, and diop thdrein 
20 drops of aromatic vinegar. I)ij> 
into this some bits of soft linen, and 
with these bandage the face, and go to 
bed. 7 n the morning remove the ban¬ 
dages, and sjHmge the face with warm 
water {as/u'’‘ vo S 0 c 7 /), and ■while wet 
a[iply a little glycerine. Then dry 
llioroughly, and u .e violet powder. 
Tins must be rej cated every night 
during the time the sk'ii is exposed 
to dry winds. This m'xture ■will be 
found particularly useful at the seaside, 
and when travelling by sea. 

If the hands freckle, use the luixline 
Mdh a .sponge, and then, wliile wet, 
]iul Oil old laige gloves, and wear 
them .all night. In the morning, while 
the skin is soft and moist from the 
application, cut the nails, and carefully 
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Hair, the. 

rub the circle, gently pushing back the 
encroaching ring at the top. Keep the 
hands warm and dry, and always wash 
them in warm water. Gloves should 
always be worn out of doors. 

HAIB, THE. 

The German method of treating the 
hair is as follows : twice a month wash 
the head with a f|uart of soft water, in 
wliich a handful of bran has been 
boded, .and m which a little white soap 
has been dissolve<l. Next rub the yolk 
of an egg, slightly beaten, into the 
roots of the hair, let it remain a few 
minutes, and wash it off thoioughly 
with pure water, rinsing the head well. 
Wipe and rub the hair dry with a 
towel, and comb the hair up from the 
head, parting it with the fingers. If 
the hair has been very dry bcjorc the 
washing, a little iiomatum should be 
used. 

When neglected, the first thing to 
do is to ait the hair to an even length, 
and wash the head (not the hair) weekly, 
at night, ivith soft water in wdiich 
ammonia is poured. 'J'lns may be 
pretty stiong at first, but not so sliong as 
to burn tiie skin. Afleiw'anls use about 
three large spoonfuls of ammonia in 
a basin of water. Apply with a buish, 
and dry the he.id w'ell after using. 
Wear a cotton net niglucap. be sine 
to dry it thoroughly befoie going to 
sleep. A good colour and stning 
growth of hair,, is only attained by a 
hc.altby circulation. 'I’he scalp must 
be stimulated by ilaily brushing, and 
by the ammonia bath weekly. Once 
a month the Imir should be cut, to re¬ 
move the forked ends, which stop its 
growth. 

Change the parting night and morn¬ 
ing ; neve** wear the hiir long in one 
mode, and do not wear it at mght in 
the same mode asduring daylight hours. 

LINT, TO MAKE. 

Take a strip of linen, old or new, 
about 6 or 8 inches long, aild of any 
convenient width—say from i to 2 or 
3 inche.s—to constitute the foundation 
gf tlie future piece of linb In this 


_ Skin (the), to Soften. _ 

state the strands are loo hard and too 
harsh to be tolerated upon ah abraded 
surface, therefore they require to be 
softened and scraped up into a pile or 
naj). To do this, place the strip on 
the knee, over a piece of thick soft 
cloth, such as coats are made of, or on 
a pari covered with this substance, and 
then with a common table-knife com¬ 
mence to scrape the fibre gf the linen 
until it has acquired a w'oolly appear¬ 
ance. There is some little knack in 
doing this, but it is soon acquired by 
practice. The knife should not be loo 
sharp, but wdth rather a roughish edge. 
It .should he grasped firmly in the right 
hand (while the strip is held tightly by 
the left), and with the thumb a little in 
advance, pressetl well down ; the blade 
may be made to work on it as on a 
pivot. The blade should be placed 
tliagoiially to the angle formed by the 
crossing of the tlireads, and then pressed 
firmly down, and by a kind of grinding 
nmlion, the ujiper jiarts of the tliread 
will be cut or lorn, and pushed up into 
a nap. 

SKIN (THE), TO SOFTEN. 

Always bathe in tepid water, *ind 
always put a bag of bran in the water 
ov'er-niglit, if lain-water cannot be ob¬ 
tained. With rain-water, the bran will 
not be necessary. At night, before 
going to bed, wash the hands and face 
w'ith Castile soap and soft warm water, 
before drying the skin, rub every part 
with glycerine, and then dry thoroughly. 

If the hands and face are dry and red 
from exposure, the following prepara¬ 
tion will he found of great service:— 
Dissolve a piece of gum-arabic, the 
si/-e of a filbert, in a wineglass of l>oil- 
ing water; add a teasjXionful of glyce¬ 
rine or fresh lard, a teaspoonful of eau- 
de-Cologne, a bit of camphor as large 
as a pea, and as much carbonate of 
soda as will cover a threepenny piece. 
Put all into a bottle, and shake for 
twenty minutes. After washing the 
face and hands with Castile joiip and 
waim soft watei*, and having well liiised 
off the soap, apply the above prepara¬ 
tion with a bit of sglt flannel j dry 
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gently, without rubbing the skin. In 
the morning sponge the face and hands 
with warm water, and, before drying, 
use a little glycerine. Then dry tho¬ 
roughly, and use a little fine violet 
powder. If this treatment of the skin 
be faithfully pursued euch night and 
morning for one month, the skin of an 
elderly lady will become soft and deli¬ 
cate as that of an infant, and the com¬ 
plexion of the young will be pure and 
soft. 

If the .skin be sallow, apply, for one 
month, the following preparation :— 
Put I oz, of elderberry-flowers into a 
Slone bottle, with 4 oz. of fresh lard, a 
bit of camphor the size of a pea, and a 
tablespoonful of vinegar. Cork the 
bottle perfectly tight, and plunge it in 
boiling water; let it remain there, the 
water constantly boiling, for three hours. 
Then strain the liquid into a bottle and 
add I oz. of lavender-water, 10 drops of 
oil of almonds, and i oz. of Faniia’.s 
eau-de-Cologne. Shake well together, 
and put away for use. At night, before 
going to bed, well wash the skin with 
warm water and Castile soap, and then 
apply the mixture, after well drying, 
with a soft flannel. In thaf morning 
wash with warm water and soap again, 
and dry well; then apply the mixture, 
rubbing gently. Pass a soft fine napkin 
over the face, and use a little pearl- 
powder. 

If the skin is wrinkled from age, use 
the mixture at night in the following 
manner:—Dip some bits of fine soft 
linen into the mixture, first putting the 
bottle into hot water; then bandage 
the face with these bits of linen, and 
leave them on all night. When they 
are removed in the morning, instantly 
bathe the face m warm water, and while 
the skin is wet use a little glycerine. 
Then dry, and use violet powder. This 


Swollen Joints, &o. 

mixture will be found beneficial for 
eruptions of the skin. 

While using the mixture for the face 
and hands, avoid sitting near the fire, 
or allowing the hot sun to heat the 
skin. Always wear a veil when out of 
doors, and keep the face screened from 
the heat of the fire. 

SWOLLEN JOINTS AND 

CHILBLAINS. 

Take half an ounce each of glycerine 
and Castile soap ; put them into a 
bottle with 20 drops of spirit of tur¬ 
pentine and the same quantity of spirits 
of camphor, and add 4 or. of gum- 
arabic and 1 oz. of rain-water. Cork 
the bottle tightly, and put it in hot 
{not bothng) water. When the water 
is nearly cold, remove the bottle, and 
shake it until the mixture become.s 
white and frothy ; then put it away in 
a warm place. Before using this mix¬ 
ture, the feet should be put into water 
as warm as can be borne ; then dry 
them, rubbing the swollen joints with 
a hard towel. After well rubbing the 
part with the mixture, bandage the 
parts with some bits of linen, leaving 
as much of the mixture on as will 
adhere. In tlie morning bathe the 
feet with tepid water (almost cold), and 
again well rub with the mixture. Cut 
some bits of linen, and put them on— 
the mixture will make them adhere; 
then gently draw on the stocking, and 
always wear a shoe longer than the 
foot. A shoe too short for the foot 
pushes back the toes, and makes the 
joints swell. Always keep the nails 
cut straight across ; but never cut the 
toenails at the comers. 

For cliilblains a mixture of glycerine 
and eau-de-Cologne should always he 
used in addition to the above prepara¬ 
tion, which is also of great use in in¬ 
flammatory rheumatism. 


WVIAAM and sons, I'KINTEKS, GRBAT QUBEN STKEBT, LONDON, W.C. 





London; Warwick House, Paternoster Row, 
Christmas, 1870. 


List of 

New Publications and New Editions 

PUBLISHED BY 

WARD, LOCK, AND TYLER. 


THE NEW ILLUSTRATED FAMILY BIBLE. 


TO BE COMPLETED IN TWENTY PARTS. 

Price Twopence Weekly; Monthly One Shilling. 

COBBIN’S 

ILLUSTRATED FAMILY BIBLE 

AND 

PEOPLE'S COMMENTARY. 

With Family Register, a Profusion of Illustrations of Biblical 
Localities, and of Incidents from the Holy Scriptures, by 
OVE.’T'BECK, Rethel, and other great Scriptural Artists. 

With a large number of Coloured Pictures. 

A FAMILY BIBLE AND COMMENTARY, cheap in price, tru.stworthy 
in explanations, and attractive in form, has long been desired. The present 
issue of “ Cobbin’s Illustrated Family Bible and People’s Commen¬ 
tary ” will be found to give a number of advantages to Subscribers, 

I. It is the only Family Bible issued with beautifully Coloured Plates, and 
its completion is secured within Twenty Months; whereas, in nearly all previous 
issues of the Bible, a very much longer period has been required to perfect the 
undertaking. 

II. The present Family Bible will be, when completed, by far the Cheapest 
yet issued. It will cost scarcely one-third of the price whicli is now paid for the 
lowest-priced Family Bible, although these have been hitherto considered marveLs 
of cheapness. 
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New Books ana New Editions 


III. The Commentary, by one of our most eminent Biblical Scholars, will be 
found complete, and will afford all needed information for an intelligent perusal 
of Holy Writ, now so closely searched, and made the subject of much hostile, as 
well as friendly criticism. Thus, in this issue of the Bible, subscribers will possess 
an admirable Commentary—clear, concise, and thoroughly tnistworthy. Many 
Commentaries occui)y the space of six volumes, costing a large sum of money; 
and hardly any really goc'd Commentary can be bought which docs not occupy as 
mi iy as three volumes. But “ Cohiun’s Family Bible and People’s Com¬ 
mentary” will combine, for Clergymen, Teachers, and Students, in one 
compact, handsome, and jmrtable volume, both the Text of Holy \Vrit and a full 
Commentary. The well-engmved and printed Maps ami Illustrative Engravings, 
the beautiful many-coloured Pictures, the artistic and useful Register of Family 
Events, printed in Tints, and ruled for the insertion of the Family Names and 
Events, all unite to form a Bible for the People of Great Britain, as well fitted for 
the Cottage by its Cheapness as for the Palace by its Completeness of I'cxt and 
Commcnlar)’^, and beauty of appearance. 

EachWeeklyNumber, price Twopence, of “Cobbin’s Illustrated Family 
Bible and Pp:ople’s Commentary” will consist of Sixteen Quarto Pages. 
No. I. will be enclosed in a Wiappcr, which may be used for the preservation of 
future Numbeis. The Monthly Parts, price One Shilling, will be composed of 
from Sixty-four to Eighty jiages, with a Coloured Plate in each Part. 


# 

A LISP OE THE COLOURED PLATES 
In Prclaraiton for 

“COBBIN’S ILLUSTRATED FAMILY BIBLE”:— 


The Death ok Auih,. 

The Giving of the Law. 

The Brazen Serpent. 

Ruth and Naomi. 

The Judgment of Solomon. 

Elisha Raising the Shunamite’s 
Son. 

The Rebuilding of the Temple. 
David Bringing in the Ark. 

The Virtuous Woman. 


Jon and His Friends. 

“ Ecce Homo.” 

The Captives in Babylon. 

The Dream of Nebuchadnezzar. 
The Feast of Belshazzar. 

The Massacre of the Innocents. 
“ Suffer Little Children toCome 
unto Me.” 

The Stoning of Stephen. 

Paul before Felix. 


The kindf^atteiiiion of Ministers^ Sunday-School Teachers, and Parents, 
is specially asked, to this Mitniiy Bible and Commentary, They will he able to 
recommend it to their Flocks, Pupils, and Children, tvith the gi'eatest confidence. 
The handsomest possible Volume, and eminently calculated to assist in an ititdligen^ 
and pleasing stu^ of the Jhok of Books. 
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Til Pu'paration, an entirely New Work, cnliilcd, 

PALESTINE: 

Its Holy Sites and Sacred Story. 

Amply Tllusiratcd with Maps and more than 300 Wood I-lngravings, 

Executed hv Eminent Artists. 

Demy 8vo, 520 pages, Price Js. (ut.. Handsomely r>ound. 

The design of the work is to pro\ide a Consecutive History of Palestine, from 
the time of Abram to that of the final Destruction of Jerusalem under Titus. ]i 
will also furnish, in iiiiinediato association "with the e\ents recorded, a Tojio- 
gra])hical Dcs('n])fion o( the l-aiid. 

“ PAi.LsriNi-. ” v\ill luriiish a nMtleinjiorancous viiw of the two kingdoms— 
Israel and Jtid.ib ; u will sujijily a (dnnected Naiialive to fill up the interval 
which occuis between the day-, ol li/ra and those of Herod ; and it wdll continue 
the history beyond the accounts found in the Acts of the Apostles till thoie 
dreadful days came when Jeiu.alcm, .altei a siege more rcmaikable for Us horrors 
than any other on iccmd, was downlioddeii of her enemies, and her beautiful 
house consumed by iuc. 

Now Ready, Uniform with Rl’kton’s Sun un(t Ga/.K'Iteeu, containing 
Ft7'c JTitndrcd and Tu'eh'C Columns of closely-piintcd matter, 

BEETON’S 

BIBLE DICTIONARY. 

Price It. In Cloth Boards, is, (id. 

Many Dictionaries and Helps to the Bible have been published, but nothing 
has appeared of tlie kind at so low a cost as tlial which is now offered. A Shtlttng 
Bible Dictionary is unfircecdented hi thepubltshini^ trade. 

The following general iirinciples have gc.v'crncd in the preparation of the 
work:—- 

It is thoroughly Biblical and jnnely Unseclarian. No w-ord, with a few 
necessa’-y exceptions, is intiodiiced as the subject of an article which is not found 
in the Canonical Books of tlie Authorized Veisions of the Old or New Testa¬ 
ments. Words, the meaning of which may be found in any ordinary Dictionary, 
are omitted. Theological expressions, excepting those which are strictly Biblical, 
aie excluded. The Pronunciation of the Names, both of Persons and Places, i.s 
given, together with the signification of the word. All practical use is made of 
the information furnished by Modern 'rravellers and Residents in the East, and 
of Scientifio Discoveries and Explorations, The Chronology adopted is that of 
Bishop Usher, which answers to that of the Authorized Version of the Scriptures. 

%* To Bible Teachere, Sunday-School Teachers, Scbpolmasters; Pupil 
Teachers, and all interested in aiding the Study of the Scrlfitures, Special Terms 
will be given when a number not le.ss than a Dozen Cl 5 j)ic.s of Beeton’s BiltlE 

T'lir I /"Tk KY K ti \' o 1 



4 


JVi^7tf Books mid Nnu Editions 


S. O. BEETON’S 

NATIONAL REFERENCE BOOKS 

FOR TITK 1 ’EOPTT: OF 

GREAT BRITAIN AND IRELAND. 

Each Volume Complete in itself, and contain!njj from 512 to 560 Columns. 

Price ij-. in Avrapper j cloth, i r. 6.4 

BEETON’S BRITISH GAZETTEER: A Topographical and Historical 
Guide to the Unitetl Kingdom. Compiled trom the Latest and Best 
Authorities. It gives the most Recent Improvements in Cities and Towns; 
stales all the Railway Stations m the 'I'hrec Kingdoms, the nearest Post 
Towns and Money Order Ofiices, and the Latent Oflicial Pojiulations. 

BEETON’S BRITISH BIOGRAJ'HY : Eiom the Earliest Times to the 
Accession of George III. 

BEP:T 0 N’S MODERN MEN AND WOMEN': A British Biography fiom 
the Accession of Gcoige HI, to the J’lescnt Time. 

BEETON’S BIBLE DICTIONARY. A Cyclopaedia of the Geography, 
Biography, Na’ralives, and I’niths of Scripture. 

BEETON’S CLASSICAL DICTIONARY: A Cyclopedia of Greek and 
Roman Biography, Geography, Mythology, and Antuputies. 

BEETON’S MEDICAL DICTIONARY. A Safe Guide for every Family, 
defining with perfect plainness the Symptoms and Treatment of all Ailments, 
Illnesses, and Diseases. 

BEETON’S DATE BOOK. A British Chronology from the Earliest Records 
to the Present Day. 

BEETON’S READY RECKONER. A Business and Family Arithmetic. 
With all kinds of New Tables, and a variety of carefully-digest^l infoimation, 
never before collected. 


Now Ready, fcap. 8vo, jirice One Shilling each. 

BEETON’S GUIDE BOOK TO THE STOCK EXCHANGE AND 
MONEY MARKET. With Hints to Investors and the Chances of 
Speculators. 

BEETON’S INVESTING MONEY WITH SAFETY AND PROFIT- 


Price Sixpence Monthly. To be Completed in from 24 to 26 
Monthly Parts, price 6a?. each. 

BEETON’S DICTIONARY OF UNIVERSAL INFORMATION. Com¬ 
prising TrtE Sciences, the Arts, and Literary Knowledge. With 
the Pronunciation and Etymology of every Leading Term. 

Of special value in “Beeton’s Dictionary of Science, Art, and Literature” 
will be found^ elaborately drawn and carefully engraved representations of 
mSchines and other subjects, of which the following is a selected list:—Atlantic 
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Cables, Balloons, Bathing' Machine, Boring Machine and Cornering Saw, Blast 
Furnaces, Brewery and Brewing Articles, Bridges, Carving Wood, Candle Making, 
Clouds, Coiling Machine, Corn Mill, Cutting Machine, Connecting Crank, Deal 
Sawing Machine, Diving Bells, Dredging Machine, Drilling Machine, Eclipses, 
Ethnological Types, Elizabethan Architecture, Envelope Making Machinery, 
Eudiometer, Fortifications, Fringe Machine, Fire and Burglar Alarum, Furnace, 
Glaciers, Gas Furnace, Greek Architecture, Grinding Machine and Grinding 
Mill, Hydraulic Press, Iceberg, Ice Crystals, Tac<iuard Perforating Machine, 
Various Forms of Lathes, English and American Locomotives, Ixjom, Mammalia, 
Marking Machine, Self-acting Mule, Moulding Machine, Nail Making Machine, 
Needle Gun, Norman Architecture, Ordnance Shields, Paper Making Machinery, 
Percussion Cap Machinery, Photomeler, Pile Drivers, Pin Making Machinery, 
Punching and Plate Cutting Machine, Pyrotechny, Pyrometer, Riveting Machine, 
Sculpture, Snider Rifle, Steam (Jun, Steam Loading Gun, Steam Pumps, Steam 
Punching Machine, Sugar Boiler, Turbine, Whitworth Gun and Shells, &c. 


Demy 8vo, half roan, price 15J. With Maps and Illustrations. 
BEETON’S DICTIONARY OF UNIVERSAL IN FORMATION, A‘o Z, 
comprising GKtxJRAPHY, BioGitAniY, JlisroRY, Mythology, Biulical 
Knowlfdgk, Chronoi r>Gy, with the Pjonunciation of every Proper 
Name. 

“The ‘Dictionary of Unhersal Information’ just published by Mr. S. O. 
Beet on supplies a desideratum much and widely felt—that of a comprehensive yet 
portable dictionary of yiroper names. The ‘ Encyclo]i£cdia Britannica,’ the 
‘Engh.sh ICncyclopo-'dia,’ and the other gicat digests of human knowledge, in 
consetpience of then high price, .^re accessible only to a few. In such woiks no 
special provision is made for supplying short and conijirehcnsive information 
regarding individual words, arranged in their alj habelical ordei, of the kind most 
likely to be required by the great mass of geneial readers. Mr. Beeton to Some 
extent enters a new field in devoting a dictionary exclusively to prope.. names in 
Geography, History, Biography, Mythology, Bible Knowledge, and Chronology. 
In these pages condensation has been in every way sought after, and we know of 
no work which" supplies more information at a smallet cost .”—The Times. 


Just Ready, post 8vo, half bound, price (>d. ; half calf, los. Gd.^ 

.. copiously Illustrated. '■ 

BEETON’S DICTIONARY OF NATURAL HISTORY. A Compendious 
Cyclopaedia of the Animal Kingdom. 

Ju.st Ready, post 8vo, half bound, price *js, Gd ,; half calf, icxr. Gd. 

BEETON’S DICTIONARY OF GEOGRAPHY: A Universal Gazetteer. 
Illustrated by Coloured Maps, Ancient, Modern, and Biblical. With 
Several Hundred Engravings of the Capital Cities of the World, English 
County Towns, the Strong Places of the Earth, and I.x)calities pf General 
Interest, in separate Plates, on Tinted Paper. Containing in all upwards 
of Twelve Thousand Distinct and Complete Articles. Edited by S. O. 
Beeton, F.R.G.S. 

Uniform with “ Beeton’s Dictionary of Geography,” half bound, 
price ^s. Gd. ; half calf, loj. Gd. 

BEETON’S DICTIONARY OF BIOGRAPHY i Being the Lives of Eminent 
Persons of all Times. With the Pronunciation of every Name. Illustrated 
by Portraits, engraved after Original and Authoritative Pictures, Prints, &c. 
Containing in all upwards of Ten Thousand Distinct and Complete Articles. 
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Nan) Books and Nciv Edihons 


The Leading Lady^s Magazine, 

BRETON’S ENGLISHWOMAN’S 
DOMESTIC MAGAZINE. 

PRICE ONE SHILLING, MONTHLY. 


CONTAINlNr. 


A Coi.oin’.F.n Fashion T’lwvrF. By 
Joi.Ks David. Occa.sionai.lyTwo 
Coi.OUUKD I'F.ATKn. 

A Coi.oirKki) Patj'kkn for Bkrmn 
OR 01 IlKK Nl-KJM.EWORIv. [ZIONE. 
The JCnolisjiwoman’s Convkrsa- 
AI’a'jiekn Sheri- of Man'iees, 


J ack El s, Roue Bodies Skirts, or 
oriiER Artici.e of Dre.s.s, Fash- 
ionahee and Usefih.. 

Ul’AVAUDS OF I'lFTY DESIGNS IN 

Needeework, and Fashions in 
DkI'.ss. [from Paris, Nc. &c. 
Takes, Artk ees, IOssws, Letters 


Ready, price- ys. A/., TDK MIDSUMMER VOITLMK of tlic KNCJLISII- 
WOMAN'S DoMIaST'IC MAGAZINJ^ conlniiimtj colotucd JJcilin ami Paris 
Patterns, JCnibioidcry, and dIIkt Designs, Coloured 1-asliion Plales; aLo, Cut¬ 
out Patteins ot Mantks, Dresses, Ne. 

Ready, price 7^-. G/., THE CHRISTMAS VOLUME. Also, the TW (3 
VOLS. IN ONE, price 15J. 


TVn’ Cheapest Lady*s Magazine, 

, PRICE SIXPENCE, MONTHLY. 

BEETON’S 

YOUNG ENGLISHWOMAN. 

Containing^ Jlfont/i/y, 

Tales of an Interesting Nature, Needlework Patterns’ from Ber- 
PoEMS AND Songs. ein, Brus.sels, and Paris. 

Sketches AND Aktici.I S. P'ui.l-sized Patterns of Fashion- 

Stories of Domestic P'eei.t.ng. AiH.E Dresses, Jackets, Man- 

Articles OF Vali’-e, tlf.s, &c. 

Recipes in Co(*kery and House- New Books, Pieces of Milsic, What 
KEEPING. TO Buy, and Where to Shop. 

P'ashions Direct from Paris. i Our Drawing-Room, &c. &c. 

Ready, price ys. (vf. THE YOUNG ENGLISHWOMAN, Vol. I. New 
Series. A Magazine of Iriction and Entertaining Literature, Music, Poetry, Fine 
Arst, Fashions^ and Useful and Oinaniental Needleivork. 


Now Ready, with numeroits Illustrations, separate and in the text, price S-^* 
THE FREAKS OF E'.^SHION. With Emblematic Cover in cloth, gilt. 

In hand, to be Ready in January, price is. clotli. 

THE ART OF FIGURE TRAINING. Describing in Text and by 
Engraving the Hide of Achieving a Beautiful Figure with the least 
possible Dilliculty,. and the Plans adopted by the most Fashionable English 
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The Best Fashion Books in Existence. 

BY A. GOUBAUD AND SON. 

Messrs. A. Goubaud and Son, of Paris (92 Kue Richelieu), Bnissel.s (33 
Rue Blaes), anJ J>ohdon (30, Uenriett.x Street, Covent (Janlen), have appointed 
Messrs Ward, l^ru’K, ami Tm.i-.r, as Whcdcsale Agents for Town and Country. 


THE MILLINER AND DRESSMAKER. 

Price Otie Shilling. Post free, ir. 2^/. 

Containing Five Coloured Plates hyJiri.ES David and Prf.val, with many 
Fashion Engravings in the Text, a Patte**n Sheet of New Dresses, BonncLs, itc., 
from Paris, Jlrussels, and Vienna, &c. 

DRESS AND FASHION. 

A Cheaj)er F.asln’on Rook. Sixpence, Monthly. l't)st free, 7^/. 

With Two Coloured Fashion Plates and 16 I’ages of J’ashion Illustrations. 
Also, a Pattern Sheet, containing Diagrams for Cutting out the I.ate.st Shapes of 
Dress, &c., from Paris. 


PRICE ONE SHILLING EACH- 

NEW NEEDLEWORK 
PATTERN BOOKS. 


BY MADAME 

Madame Gouhaud’s Tattinc; Pat¬ 
terns. 

Mai>aMe Goubaud’s Embroidery 
Patterns. 

Majiamr Goubaud’s Crochet Pat¬ 
terns. 

Madame Goubaud’s Knitting and 
Netting Patterns. 

Madame Goubaitd’s PATTiiiiNS of 
Monograms, Initiai.s’, &c. 


A. GOUBAUD. 

Madame Goubaud’s Point Lack 
Pattern. s. 

Madame Goubaud’s Guteure 
D’Art. 

Larger Size. 

Madame Goubaud’s Guipure Work 
Patterns. 2.v. 

Madam I'. Gdub.aud’s Pit.low Lace 
B<,)0K. y. Od. 


for 6ir]s, JaMrs' ^jemiirams, t!^c. 

THE STANDARD NEEDLEWORK 
INSTRUCTION BOOKS, 

BY MADAME ADOLPHE GOUBAUD. 

PRICE SIXPENCE. 

Madame Goubaud’s Berlin Work Instructions. 18 Illustrations. 
Madame Goubaud’s Embroidery Instructions. 65 Illustrations. 
Madame Goubaud’s Crochet Instructions, Illustrations. 

Sold fy all IVAolesale Wankousemen, and at all Berlin and Fancy Shops. 
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^e7£f Books and Neiu Editions 


Now ready, price One (Guinea, cloth gilt, and gilt edges. 
Also in Two Volumes, price 25jr. 


BEETON’S 


GREAT BOOK OF POETRY. 


FROM C^iDMON AND KING ALFRED’S BOETHIUS 
TO BROWNING AND TP:NNYS 0 N. 

CONTAINING NEARLY TWO THOUSAND OF THE BEST PIECES IN THE 

ENGLISH LANGUAGE. 

WITH SKETCHES OF THE HISTORY OF THE POETRY OF OUR COUNTRY, 
AND IHOCRAPHICAT. NOTICES OF THE POETS. 

Presenting a Collection of Poems neoer before gathered together 
‘ within the limits of a Single Volume. 

Four Hundred English Poets are represented in this Volume. A Separate 
Collection of American roein>i, with Biographies, is .added to these. Thus, 
in one book, a view of the Growth and Changes of the English Language, 
as seen in its Highest Developments, is possible. Not less than a 7 ’housaud 
Volumes have been examined in order to form a selection worthy to receive 
respect and regard from all Lovers of the Divine Art of l^oesy. 


Now Ready, price lor. 6t/., A New Volume by HENRY Southgate, 
Author of “ Many Thoughts of Many Mmds,*' 

“Musings About Men,” &c. &c. 

NOBLE THOUGHTS IN NOBLE 

LANGUAGE: 

A COLLECTION 

OF WISE AND VIRTUOUS UTTERANCES, 

In anti Bersfe, 

From the Writings of ike Known Great and the Great Unknown. 

EDITED BY 

HENRY SOUTHGATE, 

AUTHOR OF “ MANY THOUGHTS OF MANY MINDS,” 

“musings about men,” etc., etc. 



Published by IVard, I^cky and Tyler. 
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DRAWING BOOKS. 


Just Ready. New and Revised Edition, demy 8vo, cloth, 2 s. 

DRAWING BOOK (The Illustrated). Comprising a Complete Introduction to 
Drawing and Perspective; with Instructions for Etching on Copper or 
Steel, &c. &c. By Roberi' .Scoti' Burn. Illustrated with above 300 
Subjects for Study, in every branch of Art. 

*#* This extremely popular .and useful “ Drawing Book ” has been thoroughly 
revised by the Author, and many new Illustrations are added, thus rendering 
the present Edition the most perfect Handbook of Drawing for Schools and 
Students. 

Demy 8vo, cloth, 2 s. 

ARCHITECTURAL, ENGINEERING, AND MECHANICAL DRAWING 
BOOK (The Illustrated), By Robert Scott Burn. With 300 Engravings, 


New Edition, Just Ready, demy 8vo, cloth, zj., 144 pp. 

THE STEAM ENGINE; 

ITS HISTORY AND MECHANISM. 

Being Descriptions and Illustrations of the Stationary, Locomotive, and 
Marino Engine. By Robert Scott Burn. 


Demy 8vo, cloth, 2 s, 

MECHANICS AND MECHANISM. 

BY KOBKRT SCOT!' BURN. 

With about 250 Illustrations. 


New Work on Ornament and Design. 

Demy 8vo, cloth, 2 s. 

ORNAMENTAL DRAWING AND 
ARCHITECTURAL DESIGN. 

WITH NOTES, HISTORICAL AND PRACTICAL. 

By Robert Scott Burn,. Author of “The Illustrated Drawing Book,” &c. &c. 
With nearly 300 Engravings of Interior and Exterior Decorations 
for Churches, Houses, &g. &c. 

“ We can heartily recommend Mr. Ihirn’b book as a useful guide lo an art tliat all men o 
education arc reejuired to study.”—/I ikjfMuntt. 


% 
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New Books and Neuf Editions 


IN WEEKLY NUMBERS, PRICE ONE PENNY; 

Consisting of Thirty-two pages, fully Illustrated in the Text, and one Full-page 

Engraving, piinted on Toned Paper; 

AND IN MONTHLY PARTS, PRICE SIXPENCE. 

BEETON’S BOYS^ OWN MAGAZINE. 


The Numbers now in course of Publication contain 

Runnymkdk and Lincoln Faiu. 

A Story of the Great Charter, liy 


J. G. Fdoah. 

Thk Zoological Gardens. A Se¬ 
ries of Papers by the Rev. J. G. 
Wood, M.A., F.L.S. 

Antony Waymoi tii ; oi, Thk Gkn- 
TLEMi'.N Adventurers. J3y 
William H. G. Kingston. 

Kino Lion. A Tale. 

The Victoria Cross. A Scries of 
Papers s'etting forth the Services 
for which the V.C. has been be¬ 
stowed. 


The Story OK THE Si'ANIRII Armada 
and the Diri'cii Wars, liy W. 
Davenport Adams. 
Midshipmen Aklovp. 

Tricked in a Horse Trade. By 
Capt. Mayne Reid. 

■ Paj’ers ON Ballooning. By Henry 

COXWKI-L. 

The Story ok Bknhow and Du 
('asse. By W. Davenport 
Adams, 

The Story ok Roicney and 1 )e 
Grasse. By W, D, Adams. 

Skating, Fishing, Chemistry, the 
Some Harmless Practical Jokes, 
Schoolboys, The Oyster, 


With Ibipcrs (jii Pyroterbny, Football, 

Kcole Polylechui(|iie, the Man-Eater of Chunda. 

Trawling and Dredging, Our \"chm Genclit, P'rench 
How to make a Velocipede, 5 rc. Puzzle Pages, &c. tvc. &c. 


In ^VraI'>per, :>.r. ; doth gilt, price 3.^. 

HOUSEHOLD WORDS' CHRISTMAS STORIES. 

CONDUCTED BY CHARLES DICKENS. 

Containing:—What Christmas is as we (}row (.Hdcr (1851). A Round of 
Stories by the Christmas Fire (1852). Another Round of Stories by the Christnia.s 
Fire (1853). Tlie Seven Poor Travellers (1854). T'he Holly Tree Inn {1S55). 
The Wreck of the “Golden Mary" (1856). The Perils of Certain English 
Prisoners (1857)- A House to Let (1.858). 


Now Ready, with Coloured Plates, Coloured Wrapper, and nearly 200 Columr^: 
of well-written Literature, and carefully compiled Information, 

Price One Shilling. 

BEETON’S ENGLISHWOMAN'S ALMANAC. 


CONTAININQ- 


Four Coloured Platls—“M ewill 
be a Dood Boy, me will, " “ S vveet, 
sweet, little Birdie." “Greedy 
Goaty! Eat up all !" “Hold 
'Tiglit, Chai-ley-^IIold Tiglil." 


Coloured Needlework Pages— 
IJoniton Lace Lappets, Neckties, 
and Sprigs for Appliipu* Work. 
AnLi(|ue Point Lace. Greek I,ace. 


Among the 'Pales Avill bo found, “ L/adyUke Girls and Frugal Housewdves," 

“ His Ideal Woman,” &c. &c. 

Also —Calendar for the l^earj Sunday Lessons for 1871; Sonnets for e?t<;h 
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Month; Spinnings in the Homestead, hy The Silkworm ; Married Women’s 
Property Bill; Weights, Measures, StamiJS, &c.; Sacred Thoughts for Sunday j 
WiUl Flowers for each Month ; Rule<l Pages for llousekecjjing Expenses; Peerage 
List and Members of the Aristocracy; F^xpenses, Income, Wages, <Sic. ; Kegisler 
of Daily Events, from January 1st to September 30th, 1S70, &c. tS:e. 


|)ifcS£ntiifiou Doluiuc for Sojts. 

Now Ready, 8vo, 1,104 pages, with Forty Page-Engravings, printed on Toned 
Paper, and upwards of Dnc ilun<lrcd ami d'wenly Wood Fargravings 
in the Text, price 5^. ; extra gilt and gilt edges, <V. 

BEETON'S FACT, FICTION, HISTORY, AND 

ADVENTURE, 

Containing-—Cressy and Poictiers ; or, The Stoiy of the Black Prince’s Page, 
by the late J, ( 1 . Eju; \R (Illustrated), A t.'oasling Voyage fiom the Thames to 
the 'J'yne (11 lustrated). Papers on Natuial History, by the Rev. J. C. Wood, M, A. 
(Illustrated). The Adventures of Rculicn Davidger, a Tale, by James (Ikken- 
wooi) (llluslrated). Scientific Articles (Illustrated). Chemistry (Illustrated). 
Howto Make a Small t)rgan, Calvamc Battery, Model Steanier, Marine Engine, 
&c. (Illustrated). The Story of the British Navy, by E1)\V1N F. Rouekts 
(Illustrated). Lip in the Alps, by Sir Lascelles WuAXAt.i, (Illustrated), The 
Young Noiseman, by W. B. Rands (llluslrated). Poetry, Pu/zles, &c. &c. 


New Issue, with N('\v Biiuliiigs, C'olomcd Plates, beautifully iirihled on 
good paiicr, .small demy 8vo, pnoe 5 j-. eaidi. 

THE VOLUMES OV 

BEETON’S BOY’S OWN LIBRARY. 

1. WILD SPORTS OF THE WORLD. 

O '/io- Voiii}U''s null Follow. 

JicU) 'Foliimc of tlje 

; Price Tliiec Shillings and Sixpence. 

"With Magnificent Illustrations by Ktoit, 

THE GREAT INVASION IN 1813-14; OR, 

AFTER LEIPZIG. 

Being a Story of tlie Entry oI the Allied Forces into Alsace and Lorraine, and 
their Receiuion after the Battle of Leipzig, culled the Battle of llie Kings and the 
Nations. By MM. Erckmann-Lhatk/an, Authors of “Waterloo,” “The 
Conscript,’' “The Blockade,’Wc. 

N.B.—I’or every one i\Iio either t.ikes an iuteirst in the great stiuggle now taking 
place in Europe, eitliortotho \ouiig who arc learning ln%toiy, to tlie old wlio desire to 
gam lessons from expeiience, or to more feuniune iiends wlio delight in u story o1 
enliancmg iiiteiL'st, tuU of cLaiinin;; ilei.iii, of tiu- ]>uu-.r j»:iu-!if.tl l'.ae and af(ectu>n, 
and evid'-acmg a fr.ilunal dev.aion only ending willi i;le iLst li, lo .dl gi’inl he.(iti. 
and refined intelligenees, diis exciuisitc volume of MM. Tau'KMANN-t.nATRi.VN will 
ajjpcai m lone.s of wholesome mul invigoraiiug efievt. 
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MtijC' Books and Neiv Ediiwns 


Uniform with Mrs. Beeton’s “ Household Management,” half-bound, price 6 d. 

BEETON’S BOOK OF HOME PETS. Showing how to Rear and Manage 
in Sickness and in Health—Birds,- Poultry, Pigeons, Rabbits, Guinea-Pigs, 
Dogs, Cats, Squirrels, Tortoises, Fancy Mice, Bees, Silkworms, Ponies, 
Donkeys, Goats, Inhabitants of the Aquarium, &c. &c. Illustrated by 
upwards of 200 Engravings, and 1 1 beautifully Coloured Plates by Harrison 
Weir and F. Keyl. 


Just Ready, cloth gilt and gilt edges, price Sj. 

HOUSEHOLD AMUSEMENTS AND ENJOYMENTS. Comprising 
Acting-Charades, Burlesques, Conundrums, Enigmas, Rebuses, and a number 
of New Puzzles in endless variety. With folding Coloured Frontispiece. 


Uniform with “Beeton’s Book of Birds," cloth elegant, gilt edges, price 3^. (>d. 

BEETON’S BOOK OF POULTRY AND DOMESTIC ANIMALS. 
Showing How to Rear and Manage in Sickness and in Health—Pigeons, 
Poultry, Ducks, Turkeys, Geese, Rabbits, Dog.s, Cats, Squirrels, Fancy Mice, 
Tortoises, Bees, Silkworms, Ponies, Donkeys, Inhabitants of the Aquarium, 
&c. &c. 

*** This Volume contains upwards of One Huridred Engravings, and Five 
Coloured Plates from Water-Colour Drawings by Harrison Weir. 


BOOK OF BIRDS. Showing How' to Rear and Manage in Sickness and in 
Health. Cloth elegant, gilt edges, y. ()d. With Engravings and Coloured 
Plates after Harrison Weir. 


Demy 8vo, Tv/o Vols. in One, 2 \s. 

DE BONNECHOSE’S (EMILE) HISTORY OF FRANCE. With Preface 
written cxprcs.sly for this—the Authorized Translation. Crowned by the 
French Academy, Enlarged, Re-written, and brought down to the Revolution 
of 1848. Edited by S. O. Beeton. 


PARIS BELEAGUERED. 

Now Ready, price u., Coloured. 

BEETON’S LARGE MAP OF PARIS (Coloured). Showing the Fortifica¬ 
tions, Detached Forts, and ICxterior Defences; with the Railways, Roads, 
and Rivers. From the Heights of Montmoi'ency on the North, to Longju- 
meau on the South ; and from the Forest of Bondy, Neuilly, and Epinay on 
the East, to St. Remi and the For^t de Marly on the West. 


One Thousand Illustrations, price los. 6 d., half-bound. 

THE SELFtATD CYCI.OTCEDIA FOR SELF-TAUGHT STUDENTS. 
C’omprisihg General Drawing; Architectural, Mechanical, and Engineering 
Drawing{ Ornamental Drawing and Des^n ; Mechanics and Mechanism ; 
the Stcai^-P^ngine. * By Robert Scott Burn, F.S.A.E., &c., Author of 
** Lessons of hfy Fann,” iltc. 6yo pages, demy 8vo, 
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iSeUt in t]^e {SSodii for dPamtlieiS^ 

Homey Abroady in British Coloniesy IndiOy or in the United StaSes, 

Original Volume, 146th Thousand, New Edition, 

30th Thousand. Total, 176,000. 

Now Ready, New Edition, post 8vo, half bound, price 7 j. (A .; half calf, lor. 6</. 

enttrrls jltiu Colourrh putriti. 

MRS. BEETON'S 

BOOK OF HOUSEHOLD MANAGEMENT. 

Comprising every kind of practical Information on Domestic Economy and 
Modern Cookery, with numerous Woodcuts and Coloured Illustrations, 
showing the Modem mode of Serving Dishes. 

As a Wedding Gift, Birthday Book, or Presentation Volume at any Period 
of the Year, or upon any Anniversary whatever, Mrs. Beetoi’s Household 
Management is entitled to the very first place. In half ca .'binding, price 
Half a Guinea, the Book wiU last a life-time, and Save Money every Day. 

In the Press, price *js. 6 d. Uniform with “ Household Management,” and 

“ Garden Management.” 

BEETON’S LAW BOOK. 

^ Cflmpiiibium uf IPafo uf 

In n^rence to Propertyy Family and Commercial AffairSy including 
References to about Ten Thousand Points of Law, Forms for 
Legal Documents, with Numerous Cases, and valuable 
ample Explanations, 

Now Ready, elegantly bound, gilt edges, Chronio Title and Frontispiece, 

price 7f. 6<;^ 

BEETON’S BOOK OF NEEDLEWORK. 

Consisting of Instructions, Illustrations, and Designs by English, Gennan, and 
French’Artists, engraved in i.ondon, Berlin, Paris, and Brussels. 

Every Stitch Described and Engraved with the utmost Accuracy, and the Quantity 
of Material requisite for each Pattern stated. 

^ Comprising: 

Tatting Patterns. Crochet Instructions. 

Embroidery Patierns. Knitting and Netting Instruc- 

Crochet Patterns. tions. 

Knitting and Netting Patterns. Lace Stitches. 

Monogram and Initial Patterns. Point Lace Patterns. 

Berlin Wool Instructions. Guipure Patterns. 

Embroidery Instructions. 

In all, upwards of Five Hundred Accurate Patterns, and New and Old Stitdies. 

Just as The Book of Household Management takes due precedence of 
every other Cookery Book, so this extraordinary collection oi Needlework 
Designs will become the book, yyir excellence, for Ladies to consult, bo& for 
Instruction in Stitches and all kinds of Work, and Patterns of elegant style 
and irreproadiable good taste. 
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Mew BooM and j^ew !EMltw^s 

BEETON’S “ALL ABOtiX IT”, BOOHS. 

Post 8vo, price 3 j. 6</. 

BEETON’S DICTIONARY OF 
EVERY-DAY COOKERY; 

With numerous Illustrations. By Mrs. Isabklla Beeton, Author of “The 
Book of Household Management. ” Being the First of the “All About It ” 
Books. 

*** Mrs. Beeton prepared this volume in compliance with the wishes of a great 
number of correspondents who were desirous of possessing a Book, of 
Economical Recipes, which might be thoroughly relied oUi and which could 
be purchased for a lower price than the Household Management. It has 
pa,sse(l through numerous editions, and each day increases in favour with 
middle-class families. 

enttuls jlftQ iaomEstu 

I’rice p. Od. cloth, uniform with Mrs. Beeton’s “Dictionary of Every-Day 
Cookery.” Being the Second of the “All About It* Books. 

BEETON’S DICTIONARY OF PRACTICAL 
RECIPES AND EVERY-DAY IN FORMATION. 

Price One Shilling, containing 208 pages, 477 Recipes, and Formulae for 

Mistresses and Servants. 

Also, with Coloured Plates, price 1 j. 6 J, 

MRS. BEETON’S 

ENGLISHWOMAN’S COOKERY BOOK. 

Comprising Recipes in all Branches of Cookery, and accurate Descriptions of 
Quantities, Times, Costs, Seasons, for the various Dishes. 

The capital Coloured Plates render the Eighteenpenny Edition of The English¬ 
woman's Cookery Book absolutely unapproachable in point of excellence and 
cheapness. There are infinitely more Recipes in this volume than in any other 
Cheap Cookejy Book, their accurefcy is beyond question, and the addition of 
these Coloured Plates removes all possibility of successful rivalry which maybe 
attempted by imitative and meretricious displays. 

Uuiforiq with Mrs. Beeton’s “ Household Management.” To be Completed in 
Twelve Monthly Parts, price Sixpence, each containing a beautifully Coloured 
Plate of Flowers, Drawn and Painted after Nature. 

Beeton’s Book of Garden Mariagement 
and Rural Economy. 

Embracing jUll Linds of infoipaution connected .with Fruit,, Flower, and Kitchen 
Garden Cultivation, Qrcldd Houses, Bees, &c.,;, ifvitli numerous Cuts, 
fiacli Monthly Part wr\taiits a Coloured the pric© of ijie Work 

9omplete,] with the Coloured Plates and nmny Page En^vings, 

printed socially on toned paper, is yr, 
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Jlais |j3ul)H^I;tng, tti Ciuajirniti? jiumber^, mxts 

The First Number^ Saturday^ December 10. 


THE CHIMNEY CORNER. 


A Large Ilhistratcd Family Paper {size of 
“ 1 lliisiraicd London Ncius ”). 


Each Nuniber toiilaining Si\lcen Largo F(j]io I’agcs, comprlhiiig 


S1 XI'V-FO IT R lihA I’ JT KU LLV- 1*R1 N f hI) 
Columns of iJ TjLKrRFSs. 

^'w'o OR More Cominuous Talks. 
Six or Seven CojM1>lete Stories. 


ICssws, Sketches, J.fadinc 
('L l s. 

Poems, Verses, and Music. 


Ari'i- 


Nimiber (.)nc and llie I'liree foUowitig aheruatu Nimil>ers each conjtain a 
Coloured Plate. The l ilies of these Heauliful Colouied J'lales are-r- 


1>on’t he Imratient, Children. 

With No. I, Dec. 10. 

I HAVE Seen \Vokse-LookingGiri..s 
than That. With No. 3, Dec. 24. 


Litti.f. Kei> Ridin(;-Ho(H). With 
No, 5, Jan. 7. . 

The DtiNKEY’.s Hkf.vkfast. Walt 
No. 7, Jan. 21. 


A Tale by MLss Annie I'iio.mas is begun in No. i, ami will be continued 
weekly. Arr>angements have been also made with our birat Wi iters of Fietion for 
the contribution of Novels and Novelettes to succeed Miss Annie I hornas. 

Nothing has lieen presented to the public like The Chimney Corner. Its 
size is far beyond that of any petiodical extant. The luigravings are infinitely 
more numerous. I'he quality of the writing has never Iieen attempted in the 
Cheaper Literature of ouv country, -r'lic ciuanlity of reading and the extent of 
its column.s render The Chimney C'ornkr by far the Most Complete, as well 
as Interesting, Periodical of the Day. Moreover, its appealance is completely 
new, forming a special and lefreshing contrast to the mass of Weekly. Literature 
now being published, one Magazine following another in exactly the same beaten 
track, without an atom of originality, either of design or execution. 


SpechncH Copies, Cards, Prospectuses, Ore,, on application. 


A special feature of The Chimney Corner will be a sciic.s of biographies, 

comprising 

THE SELF-MADE MEN OF OUR TIMES, 
WITPI PORTRAITS. 
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JVig7£f Books ajid Nm Editions 


Just Ready. Price One Shilling. With Sixty-four Pages, comprising 128 
Columns, Fifty to Sixty Full-page and smaller Engravings, and 
Four Coloured Pictures 


1. A Hungry Stomach has no 

Ears. 

2. Ever of Thee I’m Fondly 

Dreaming. 


3. WiiAT, NOT Ready Yli ? 

4. So it wants to stay with 

Mamma? Won’t go to Bed, 

LH? 


THE CHIMNEY CORNER 
ALMANAC 


3^ Complcfelg aiib ^^riginal Jamilg Calmbar, ^5uibf, 

aiib piiscellHnjT. 


DOWER’S POPULAR ATLASES, FOR 
SCHOOLS AND FAMILIES. 


DOWER’S SCHOOL ATI .AS OF MODERN CEOGRAPllV. 40 Maps. 
Price I2J. 

DOWER’S GENERAL ATLAS OF MODERN GEOGRAPHY. 53 Maps. 
4to, price I5r. 

DOWER’S MINOR SCHOOL ATI AS. 26 Maps. Puce 71. 6</. 
DOWER’S SHORT ATLAS (foj Younger Pupils). 17 M.aps. Price 4r. 
DOWSER’S POPULAR ATLAS. 12 Maps. Price 4 6 ^/. 

MILNER’S DESCRIPTIVE ATLAS - Being a Saics of Majis, Illustrative of 
Astronomy and Plijsical and Political Geogiapliy. By the Rev. Thomas 
Milni-iK, M. a.. F.R G.S. 'Fhe Maps of Physical and PoUtK'.il Geograjihy 
constructed and corrected by Aui.IjSJUs Phhcmann, F.R.G.S. Piicc 
30J. ; half morocco, 35 r. 

A SCHOOL ATLAS OF PHYSICAL GLCKrRAPHV. 16 Maps. Con- 
structed by Ai gust us Pi mumann, F.R. G.S. Letterpress by the Rev. 
Thomasj Milner. Imp. 410, doth, gilt edges, puce 15J. 


Ncto aitlr lUopular iatUci for tlje iflliiaon. 

Just Ready. 410, wrapper, h<ilf cloth, Ij. 6(/. ; super-royal 8vo, doth, 2 s. (id. 

E PEOPLE'S POPULAR ATLAS. 

taining 12 folio Coloured Maps, Revised and Corrected to the Present 
'~'iine, with all the recent Alterations and Impiovements, viz. ;— 

RN Hemisphere. 7. France, 

tern Hemisphere. 8. America, North. 

Europe. 9. America, South. 

England and Wales. 10. Asia. 

Scotland. , \ ii. Africa. 

Ireland. 12. Australia. 
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THE FAMILY GIFT-BOOK LIBRARY 

moral aitO ^ntertatning S^torl^o 
for ¥ouit0 people* 


* The Books in this Liljrary are most carefully selected, and will be found very 
suitable for Birthday Gifts and School Prizes. Each volume is Illustrated 
and well printed o'.i toned paper, and handsomely bound in extra cloth, gilt 
side, back, and edges, thick fcap, 8vo. Being all of a highly moral and 
instructive character, they are especially adapted as Present Books for Young 
Ladies. Price 3r. Cd. each. 

1. I’ve Been Thinking; or, The Secret of Success. By A. S. B.OE. He* 

vised and Edited bj Rev. C. B, TAYt.ER, M.A. 

2. A Daughter’s Love; or. The Star and the Cloud. By the -same Author. 

3 . Holiday House. By Catherine Sinclair. 

4 . The Heart Triumphant; or, How Could He Help it P By the Author 

of “ I’ve Been Thinking.” 

5 . The Young Morooners. A Book for Boys. By F. R. GoULDiNO. 

6. The Bnglish Covemess: A Talc of Real Idfc. By the Author of ** The 

School Girl in France.” 

7 . Freston Tower; A Tale of the Times of Cardinal Wolsey. By the Author 

of “Margaret Calchpole.” 

8. The>.S£ Note: An Autobiography. By the Author of “Naomi.” 

9 . The Wide, Wide World. By Miss Wetherkll. With i 2 Illustrations, 

Preface by the Rev, C. B. Tayler, M.A 

10. To Love and to be Loved. By the Author of “ I’ve Been Thinking.” 

It Dnole Tom’a Cabin. By Mrs. Stowe. 24 Engravings. 

12 . Self-Sacrifice; or, Tho Chancellor’s Chaplain. By the Rev. Erskini 

Neale, M.A. 

13. The Lamplighter. By Miss Camming. 

14 . The Journey of Life. By Catherine Sinclair. With Portrait of the 

Author. 

15. The School-Girl in France. By Miss McCrindell. 

16 . Julamerk; A Tale of the Holy Land. By the Author of “ Naomi.” 

17. The Toimg Islanders. By JEFFREYS Tavler. 

18 . Looking Bound: A Tale. By A. S. Roe, Author of “ I’ve Been Think¬ 

ing,” &c. &c. 

19 . Foe’s Poetical Works, Complete, with a Selection of his Sketches and 

Reviews. 

20. Poe’s Tales of Mystery, Imaginationi and Hiimour. 

21. The Merchant’s Clerk, Mark Wilton. A Book for Young Men. By the 

Rev. C. B. Tayler, M.A. 

22. The Mothers of Scripture; Or, Matern^ Influence on Sons. By Dr, 

Robert Philf, Author of “ The Lydias,” &c, 

23 . Maternal Oounaels to a Daughter. By Mrs. Fullan. 

24 . The Battle for Truth; or, Emma de Lisaau. By the Author “ Miriam 

and Rosette.” 
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JViW Books and Neiv Ediiions 


THE “ HOME READING ” ' UBRARY. 

Of Sound, Healthy, and Improving Works, of a Good ^oral Tendency, well 

ada]>ietl for 1 Vizes and T‘rcsents. 

Lach Volume clearly printed in fcap. 8vo, nicely Illustrated, and well bound in 
cloth extra, gilt edges, bevelled boards, price 2f. (xl. 


Light on the Ocean; or, “ The Julia.” A Tale. By the Author of “ Nellie 
of Truro.” 

Faithful unto Death; or, The Christian Martyr. By the R-ev, Richard 
Comion), A.M., R.lX 

Mary Bvmyan; The Dreamer’s Blind Daughter. A Tale. By Sallie 
R f)r HESTER Ford. 

Who is my Neighbour P or, The Happiness of Well Doing. By Brothesia 
S. Ki.ton. 

A Bummer in Leslie Goldthwaite’s Life, By the Author of “ The Gay- 
worthys,” and “ Faith Gartney’s Girlhood.” 

The History of Margaret Catchpole : A Suffollc Girl. By the Rev. Richard 
CORHOLD, A.M., R.D. 

The Bud and the Flower; or, Ellen Seymour. By Mrs. Saahi.e: Sheppard. 

Principle Developed; or, Katherine Douglas. ByS. Sei.ry Coppard. 

Faith Gartney’s Girlhood. Author of “ The Gayworthys.” 

The Gayworthys. A Story of Threads and Thrums. By the same Author. 

Modem Accomplishments; or, The March of Intellect. By CAriiERiNF, 
SlNCr,MR. 

NKW VOT-UMF.S. 

Agnes Selby; A Story for Children. By Lady Ldsiknoton. 

Hai^'py Days at Pernbant. A Story for Little Girls. By Emma Marshall. 

The fclates Ajar; or. Our Loved Ones in Heaven. By E. Si UAia I’HEi ps. 

The Story of Alice Cullis. By Elt.en Brown. 

The Mother’s Fables in Verse. By E. L. Avkeine. 

Home' Sketches; or. Who are the Happy Ones ? 

The Knights of the Bed Cross. By R, J. Shields. 

Several other Volumes in Preparation. 


THE “LILY” SERIES. 


Fcap. 8vo, Emblematical Coloured Wrappers, price One Shilling each. 

A Summer jn Leslie Qoldthwaite’s Life. By the Author of ” Faith Gartney\ 
Girlhood,”'and ” I'he Gayworthys.” 

The Gayworthys: A Story of Thieads and Thrums. By the Author of “Faifh 
(iartitey’s' Girlhood.” 

Faith Gartney’a Girlhood. By the Author of “ The Gayworthys.” 

The Gates Aiur; or, Our' Loved Ones in Heaven. By E. Stuart Phei.psx 

An Old-Fashioi»d QirL By Louisa M. AlcotI', Author of ” Little Women.” 

Little Women. By the Author of “ An Old-Fashioned Girl.” 

Good Wives. By the Author of “ Little Women.” 

%• These will be followed by other Works by the Author of “ The Gayworthys,” 
&c., by Mr% Beecher Stowe, by A, S. Roe, and other writers of good 
jrqaute and redoubted worth. 
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BOOKS FOR BOYS AND CHILDREN. 

Sunday Books for Children. Price Sixfience Kach. 

HALF-HOURS WITH THE BIBLE; OR, 
SCRIPTURE SCENES AND CHARACTERS. 

(Ireat care has been Ix'slowed upon the prochiclion of lliese little books. The 
Sciij)lure Scents and Clinraeters are deseribed in a simple and attractive 
manner, and as far as jmssible in the language of the Hible itself. No 
allusion is made upon any subiect which would display a denominational or 
.sectarian bias. ICach book is profusely 1 Illustrated, and is in every way suitable 
lor Young Veople. 

1. Jj'su.s OUR SAViot’j;. 7. Mosr,s, AND tiikWandkrtng.s OF 

2. jhsi^s OUR Kxamplk. riiK Children of Jsraf.l. 

3. The Story of tiik Aisisj lis. 8. TuiJviNO.soKlsRAi'.i.ANoJrTUU, 

4. Tuk Crka'I’ion of niF Woiu.o, y. 1 'uf Judges and Mudity Mkn 

AND TIIF DflUGK. OF ()l D. 

5. .STORtKS OF Amraham, Isaac, AND 10. Tiif .Story of the Prophets. 

jACOn. If. TiIF (iOOD CiriLDREN OF rilE 

6. Joseph AND ms Breitiren. BruT.F. ■ 

The above Klevcn Books in One Volume, clolli, price 5 >'‘. 

THE BEST BOOK ON GAMES. 

Now Ready, post Svu, ^48 pages, extra cloth, gilt edges, price $s. | 

THE BOY’S HANDY BOOK OF GAMES, SPORJS,’ 
PASTIMES, AND AMUSEMENTS j 

Being a Complete lCncyclnpa;dia of Boyish Recreative 1 ‘ur.suits of every description, 
and forming a (iiiide to the emidoymeiit of every Leisure Hotb. 'J'he whole 
divided into .Separate Treatises, and illustrated with Hundreds of Kngravings. 

•' Demy 8vo, Coloured Illustrations, 5.f., gilt edges, 6 s. 

Beeton’s Boy’s Own Library. 

1. Stories of the Wars. S. Don Quixote:. 3c» Illustrations. 

2. How 1 Won my Spurs. Edgar. 9. GtH.LiVER’.s Travels. 

3. Crks.sy AND PoicriER.s. Duto. 1 10. Roiunson Crusoe:. 

4. Runnymede and J.mroLN Fair. 1 ii. Silas the Conjuror. 

• Ditto. I 12. Sav’^ack llAnri's and Customs. 

5. Wild Sports of the World, j 13. Re.l'«e:n Davfdher. 

CuiUOSiTiEs OF Savage Life. 14. Our Soldiers anutheVictori/ 

7. IIifiiERT Ellis. I Cross. 

The Best set of Volumes for Prizes, Rewards, or Gifts to English Lads. They 
h.ave all been prepared b’J' Mr. Beeton with a view to their htneaS in ’'manly 
tone and handsome appearance for Presents for Youth. 

NEW AND'”iNTERESTING WORK. 

Just Published, in richly gilt cloth and gilt edges, with upward.s of 100 Illustra¬ 
tions, price 38. 6ff. ' • t v 1 ; 

What I Learned at Sea; or. My First Voyage. By WiLLlAM STONES. 

Illustrated by E. Roffe. ^ 
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JVeut Boohs and Nnv Editions. 


DICTIONARIES OF LANGUAGE. 


Ju.st Ready, New and Cheaper Edition. Demy 8vo, 634 pages, cloth, y. 6</.; 

or, royal 8vo, half-bound, 5 j. 

JVeds/er's Universal Pronouncing and Dediting Dic- 

tionary of the English Language. Condensed from Noah Webster’s Large 
Work, with numerous Synonyms, carefully Discriminated by Chatjncey 
A. Goodrich, D.D., Professor in Yale College. To which are added 
“Walker’s Key” to the Pronunciation of Classical and Scriptural Proper 
Names ; a Vocabulary of Modem Geographical Names ; Phrases and Quo¬ 
tations from the Ancient and Modern Languages; Abbreviations used in 
Writing, Printing, &c. 


Royal i6mo, cloth, 2j. 6</. ; roan 3J. 

Webster $ Pocket Pronouncing Dictionary of the Eng- 

lish Language. Condensed from the Original Dictionary by Noah Web- 
.STER, LL.D. ; with Accentuated Vocabularies of Classical, Scriptural, and 
Modern Geographical Names, Revised Edition, by WILLIAM G. Webster, 
son of Noah Webster. 


Fcai>. Svo, cloth, price zs. (id. 

The Peoples Portable Dictionary of the English 

Lan^age. Py Noaii Weu.ster, LL.D. Condensed and adapted to the 
English Orthography and Usages, with Additions from Various Sources, by 
Charles Robson. 

Writing Desk Edition, royal i6mo, morocco limp, gilt edges, price 2j. 6/. 

Webster s Dictionary of the English Language, 

THE CHEAPEST ENGLISH DICTIONARY EVER . 

PUBLISHED. 

Super-royal 4to, cloth, price 2s, 6d. 

Webster*s (Noah) Improved Pronouncing Dictionary 

of the English Language. Condensed and Adapted to English Orthography 
and Usages, with Additions from various A ccredited Sources by Charles 
Robson. To which are added. Accentuated Lists of Scriptural, Classical, 
and Modem Geographical Proper Names. 


Royal i6mo, cloth, price is. 

Webster*s (Noah) Pronouncing Dictionary of the Eng- 

lish Laz^i^. 




Published by Ward^ Lock^ and Tykr, 
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CONTAINING TEN THOUSAND MORE WORDS THAN 

WALKER’S DICTIONARY. 

^ Royal i6mo, linen boards, price 6d. 

Webster s Pocket Pronouncing Dictionary of the Eng- 

lish Language. Condensed from the Original Dictionary by Noah Web¬ 
ster, LL.D, ; with Accented Vocabularies of Classical, Scriptural, and 
Modern Geographical Names. Revised Edition, by WILLIAM G. WlCBSTER, 
son of Noah Webster. 

Eighth Edition, thick 32mo, half bound, price y. 6d. 

German - English and English-German Dictionary, 

To which is added, a Pocket Companion for I’ravellers, containing a 
Collection of Conversations, a Geographical Vocabulary, and a Table of 
Coins, &c. By Dr. F. E. Feller. 

Also, in Two Parts; ENGLISH-GERMAN, \s. (id, 
GERMAN-ENGLISH, (id. 


One Hundred and Tenth I'housand. Demy 8vo, cloth, gilt lettered u. ; 
coloured extra cloth, gilt edges, 2s .; coloured cloth, sprinkled edges, is. 6d, 

Websters {The Illustrated) Spelling Book. Embel- 

lished with upwards of 250 splendid Engravings by Gilbert, Harvey, 
Dalziel, and other eminent Artists, 128 pp., new and accented type, upon 
the principle of “ Wf,bster’s Dictionary of ‘he English Language.” 

-_ _ ✓ 

Just Ready, New Edition. Demy 8vo, iGo pp., cloth, gilt back and side, u. ; 

or in wrapi)er boards, u. 

Webster s (The Ilhistrated) Reader. Containing Two 

Hundred licssons on General Subjects, suited to the cajjacity of Young 
I.earners, with Explanatory Intioduction and Questions for Examination, on 
the plan of Noah Webster, the Lexicographer. Embellished with numerous 
first-rate Engravings from designs by eminent English and Foreign Artists. 


Useful Book for Schools, Families, and Self-Learners. 

Fourth Edition, Just Ready, price 2j., 364 pp., crown 8vo, linen boards. 

Dictionary ( The) of Every-Day Difficulties in Readings 

Writing, and Speaking the English I.anguage j or, Hard Words Made Easy. 
A Complete Epitome of Valuable Explanations and Definitions of Difficult 
English and Foreign Words, Phrases, and ICxpressions, with the Correct 
Pronunciation of each Word. 


New Edition, Just Ready. Ropl i6mo, 21O pp., in cloth gil|f •*. j 

roan gilt, 2x. (id. ^ 

Mackenzies Synonyms: A Practical Dictionary oj 

English Synonyms. Alphabetically Arranged by D. 1<. Mackenzie. 
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M-2i> Books ami New Juhiions 

JV->L 8vo, 400 cloth, j;ilt edges, y. C</. 

Tlie World’s Explorers. With Tortians and many Engravings of the most 
interesling Tlaccs inentKjncd in Tiavel. Amongst other A<lventuious 
I’iogiaphios will be found Ibuce and Aliys-sinia—'I'he Aslorians—Marco I'olo 
— Commodore Anson and Ins Voyage Round the World—Captain C'ook and 
his Discoveries—J.a Perouse—Mungo Paik—Arctic Discoverers, ike. Ry 
H. W. Dui.rKiA', Ph.D. 

Just Read}, uuifoun noth “d'lic World's Ex-pluicis.” Illustrated by Kngiaving*’ 

from (/Usj'AVF, l)i)Ki', and othcis. 

Crown 8VO, tloth, gilt edges, 3.1'. 61/. 

The Golden Americas; Reing the Stoiy of the l)isco\ety and Development of 
ijoutliern and Cenu.rl America. .Showing hpvv Mexico w.is won by Cortes, 
Peru by Pi/ano, the Jira/ils by Pinij,on ; deseiibnig the Countries and the 
Peoples, and the 'Vdventurcs of the Gold .Seekel'^, from the Times of the 
.Sjtaiiisli Conf)uests to those of the C'alifonnan Ereiizy. 'I'hc wliolc compiled 
from Wiiters, old and new, and xvroiighl into a Popular Compencluini by 
John d'li Lorso\. 


ciCilrllsffl'uiicti £'rrcf0 of ^ulrct Siiluistrairli 
i!rijrcrsanli=;^ixoPiini> VJoluiUfO. 

Suitable for I'resents and School Pn/es, andesjiecially .ulaideil for Voung People. 
Each Volume beautifully illustiateil, well printed, efficiently edited, and 
hand.soinely bound in extra cloth, gilt sides, luck, and Cvlgos. 


1. The Wonders of tho World. 

2. Fifty Celebrated Mon. 

3. Fifty Celebrated Women. 

4 Theliifoand Surprisnpj Adven¬ 
tures of Robinson Crusoe. 

5. History ofSandford and Merton, 
ft. A Boy’s Lite Aboard Ship. 

7 . Life in a Whaler. 

8. Great Inventors. 

0. Grimm's Household Stories. 

10. The Marvels of Nature. 

11. Enenhiffs at Horae. 

12. The Boy’s Book of Indu.striallu- 

foi nution. 

13. Fern Leaves from Fanny’s Port¬ 

folio. l.'.t*!l:2nd Senes, (hnnplete. 

14. Banyan’s Pilgrim’s Progress 

15. Famous Boys; and How they 

Ketarnc Famous Men. 

1C. The Triumphs of Perseverance 
and Euleiv. wC. 

17- Boy’s Book'<,f Travel and Adven¬ 
ture. 

18. Edgar’s Crus i$les and Crusaders. 
10. Fanny Fern’s Now Stories for 
Childien. 

VOLUMES IN 

32. Popular Preachers of the Ancient 
Church : Their Lives, their Man¬ 
ners, and their Work.* 

83. mu ts on the CujLture of Character 

34. s cripture 9 tones for the Young. 

35. Where do ire Get it, and How it 

is Madi:. 

38. The Mother’s.Oabfaot 


20 Chff'ethorpe; or, Tho Progress of 

('Jiaracler. 

21 Lo.s8onH at Home; or. Pleasure 

anil Prolit. 

22. The Long Holidays; or. Learn¬ 

ing Witlioul I.issini';. 

23. The Four Homes. 

24. Boses and Thorns; or, Five Tales 

ol tlie Slait m Life. 

25 The Book of Children’s Hymns 
and Rhymes. 

20. The Carttrots; or,Country Plea- 

.SlIIXS. 

27 Thf* Storv of Herbert Lovell; or, 
lianilsoinc Is who Handsome 
1 loes;. 

28, Blanche Cleveland; or.The Sun¬ 
shine of Ynutli. 

28. The Piety of Daily Life. 

30 The Princes of Saxony ; or, Er¬ 
nest and Albert. 

31 . The Great Invasion of 1813-14; 
or, After I-eipzig. 

’RICPARATION. , 

37. WildFlowers.Birds, undlnsocls 

of the Month, 

38. Links in the Chain; or. Popular 

Chapters on the Curiosities ol 
Animal 1-ife, 

39 . The Art of Doing Qui* Best. 

40. Fit to bo a Duchess. 
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Published by tVard, Lock, and Tylet\* 


M * Price One Shilling each. 

I THE WARWICK HOUSE TOY BOOKS. 

NEW VOLUMES. 

The Nur^sery Picture Gallery, and Child's Own Picture 

Colour Book, containing a senes of Six Cliarniing Pictures for the Nursery 
(beautifully printed by Kuonheim) ; eacli sulijecl havinjf been especially 
chosen on account of its attractiveness for (.’hildren. T'hey are so well 
executed that they will repay the trouble and exiicnse of mounting, varnish¬ 
ing, and framing, obtaining by this means, at a very small cost, a Set of 
Pictures worthy to adorn the walls of any Ni..seiy. It also conLains the same 
I'ictures printed in Outline, with full Instructions for Colouring by the tjhil- 
dren themselves, thereby aflfording them both aniusemcut and instruction. 

Master Mousids Supper-Party, Showing how when 

Puss is Away the Mice will Play. With most amusing Illustrations, executed 
by Kroniieim in his best style. 

Ntersery Songsgud Ballads. With Coloured Pictures 

by I.LKHITON BrO'I'HEKS. 

The Book of Mazes. With Coloured Pictures by 

Leighi on Bro’jhers. 


Also in the .same Series: 


1. Domestic Animals. 

2. Home and Field Animals. 

3. Choice Nursery Songs. 

4. Famous Nursery Ballads. 

5. Nursery Tales and Stories. 

6. Popular Bhymes & Pretty Stories 

7. Adventures with Animals. 


8. The Picture Robinson Crusoe. 

0. The Children’s Household Pets. 
v> The Children’s Picture Alp habet. 
11. The Little Pussy Cats. 

13 . The Nauahty Puppies. 

M- A B O of Animals and Birds. 
n A B O of Pretty Country Scones. 


The same Books, Mounted on strong Cloth, 2 s. each. 


,Tlthj Sirptnnu £^o]) |Joohg. 

A tint Fancy's Pai^Jed Toy Books, each co7itaining 

Phght Coloured Illustrations. 

1. The Two Puppies. j. The Boys and the Giant. 

3. Reynard Redback, the Canning 4. Dick Dolittle, the Idle Sparrow. 
Fox. 


GIFT-BOOKSj PRICE FIVE SHILLINGS EACH. 

Elegantly bound in cloth, gilt edges. 


Boy’s Handy Book of Games. 

Our Nursery Story-Book. 

Nursery Rhymes, Old aud New. 
Little fiota^'s Nursery Story-Book. 
Robinson Crusoe. 

ICusings About Men. 

Bongs for tbe Little Ones. 

Hsfry's Ladder to Leamhog. 
Children’s Folio Picture-Books. 
Cloth gilt. Coloured Illustrations. 
Nine sorts. 

Aunt Fanny's Pretty Picture-Book. 
Mounted* cloth. 


Aunt Fanny’s Pretty Nursery 
T'al^s. Mounted, cloth. 
Pilgrim's Progress. 

Boy’s Own Book of Natural History. 

Colouied. 

Bound of Stories. 

Child’s Book of Pictures. Coloured. 
Sandford aud Merton. 

Evenings at Home. 

Ernest and Albert. 

Brave Ballads. 

Nursery Songs, Talesi and BalUls, 




Neiv j^ooks &^c.i published by Ward^ Locky and Tyler. 




Now Keddy, wUh Sixteen Engravings, printed in Colours, cloth gilt, txtia, 

Price 3r. 6(/. 

IS001& of O^ountvp WfMUveo* 


HANDSOME JUVENILE PRESENTATION 

VOLUMES. 

With many Coloured and Plain Illu^tntions, drawn by the most eminent Aiti ts, 
piinted in the best manner and handsomely bound, itiideimg them 1 tally 
good and Extremely Cheap Volumes 


Just Ready 

Good Old Stories. Eight Colouicd Illustrations Cloth gill, extra, 3f 6^/ 

Old Nureevy Tales and Famous Histones Light Coloured lllustiations 
Cloth gilt, extra, 3r 6^ 

The Pretty Page Scrap Book, with Pif i uri s and Rhymfs. To amuse 
Little People at all Soits of Times. Wrapper in Colour, half bound 3^ 6^/ 
Cloth gilt, half Cdlouied, Sr. . ** 

The Child’s Own Book of Scripture Fiotures. 4to Numeious Illustrations 
Ol D Tfstamlnt. Fancy Wrapper in Colouis, boards, half cloth, 3r. Ci/. 
Ditto, ditto, half colouied, cloth gilt, 5.f 

The Child’s Own Book of Scripture Pictures. Ntw Ifstamfm Roors 
Half Coloured, cloth gilt, 5f 

The Children’s Picture Gallery A SeiKs of Eighty beautiful li-ngi wings, 
from Paintings by Eminent Ailists, •’dapted foi the Young, with shoit De- 
’^Jscnptive I^etterpress, suited to the capacity of Childien, under each pictuie. 
With pleasing Illustrated sides, in coloiii , cloth gilt, 5 j 

An extremely pretty ami entertaining book 

The Child’s Pictorial Museum ot Birds, Beasts, and Fishes Beauti¬ 
fully Illustrated with I.arge Picluies, punted in Colours by Edmund Pahns, 
and numerous other pleasing Lngi .wings, with interesting Descriptions in laigc 
type, Cloth gilt, 5 j. 

The Holiday Picture Book, with Priiiv VuilK and Mikry Rk\mis 
C leverly and Comically illustrated with I aig^Piclures in Colours by Ed¬ 
mund Evans, and many other ciurming Engravings Cloth gilt, 51“ 

0 ahSB fhr the Little Ones at Home Sixteen Coloured Illustiations. Cloth 
gilt, extra, 5r. 

The Boy’s Own Book of Natural History With numerous lllusliatioii. 
by WlCLiAM Harv^V and others, and Sixteen Coloured Illustrations. Post 
, Svo, exttra cloth, frll gilt side, back, and edges 

The Soy’s Own fiea Storiea s Being the Adventures of a Sailor in the Navy, 
the Mercliant Service, and on a Whalmg Cruise Narrated by Himselt. 
Thick post 8vo. Numerous Illustrations Extra cloth gilt, and gilt edges, S*’’* 

'IjntiO Booh of Bralve Old BtUodli. With Sixteen Coloured Illustrations. 
4 ($lloth gilt, extra, y. 

Xflox/O to lEiomniug. With Sixtoeh Coloured Plates. Cloth gdt, 

ilhihlhi Bopti|tkf Pidfy Bnlos. Sixteen Cobured Uhrstratiims. Cbth 

r gat, estiitlidA 
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Nenf IBooks t>*t y Jtiibhs/iai IVatdy lock^ and 7 yht 

Now Ready, with Sixteen Engravings, punted in Colouis, cloth gilt, extia, 

3f 

Ci)e Cf|tl 2 i *0 <R)Um of <s:ouittri; )91ea0urr0. 

HANDSOME JUVENILE PRESENTATION 

VOLUMES. 

With many Coloured 'ind Pl\m lllustnti ns drawn by the mo t cnnnenl \iii K 
jinnted m the b st mmnei ml li m 1 nnely b >uud, leiideiiiig them ually 
good andLxtrein ly C help Volumes 

Just Kei ly 

Good Old Storiex } ight ( jloiue 1 llliistiatioii'’ ( lj(h gilt, extii 6/ 

Old Nursery Tales and Famous Histones light Colouied Illustiiti >ns 
Cloth gilt, extri, \s 

The Pretty Page Scrap Book, with Pmtiis an I Kiiwtis lo uiuise 
I ittle People it ill Sorts of I nnes Wi ipiitr in ( olout, half bound 3 0/ 

Cloth gilt, half Colouied, 5( 

The Child’s Own Book of Scripture Pictures 4to iSumeuus Ilhisti Uion 
Oil) ItblAMiNi PaneyWiipper 111 ( olouis, bonds, half cloth, 3 r 6/ 
Ditto, ditto, h ilf eolouied, cloth mlt, 

The Child’s Own Book of Scripture Pictures Niw Ii i imfm 1 > )ks 
II alf( olouied, cloth gdt, ijx 

The Children’s Picture Gallery A Stne cf T ighty bdiiiiful 7 i,.nivmgs, 
from 1 imlmgs by 1 mimnt Art! ts, diptt 1 loi the A oun^ with h nl IK 
Hcriptive I ctteipuss, suitid li the eij city < f Childi^*a, untlei eielipietuie 
With pleasing lllushate 1 sidts in loloui cloth gilt, Jr 

*#• An extremely pritty ml enleitimmg bool 

The Child's Pictorial Museum oi Birds, Beasts, and Fishes Lemti 
fully Illustraleil with I uge Pictmcs, pimtul in C oloiirs by I iiMt M) 1 v \ns, 
and numerous othei pleasing 1 nj 1 ivings, with mleiesting Desciiptions in 1 ugc 
tjpe Cloth gilt, 50- 

The Hohday Picture Book with 111 1 iv \ 1 n|frs \ sir Mi kk\ Kh\mis 
C leveily and ( unite ill) Jllu tratel with I irgt^I letiirt in ( olours by 1 D 
MUNI) VNS, and many otliei eiuininig 1 ngnving t loth gilt, 5f 

Songs for the Little Ones at Homo Sixteen Coloured lllu lialion (loth 
gilt, extra, $s 

The Boy’s Ovm Book of Natural History W ith numerous IlUi ti itions 
by Wli I lAM IIarvI'\ and others, ind Sivttcn C oloured lllUstuti nis I ost 
8vo, extra cloth, full gilt side, back, and edges, 51 

The Boy’s Own Sea Stories Being the \d\tutines eif i Sailoi in th< ivy, 
the Merchant Seivice, and on a Whilmg Ciuiic iNariated b) Tlimsell 
*1 hick post 8\ o Niumeioiis UlustTattons Extra cloth gilt, and gilt edges, 5 

llhe Book of Brave Old Ballads With bixteeii Colouied Illustrations 
Cloth gilt, cxn i, s* 

Harry’ai Xiodder to Learning With S xteeu Coloured I’lales Cloth gilt, 
extra, * 

The OhUd’s Popular Pwry Tales Sixteen Coloured Illustrations Cloth 
gilt, extra, (XT, 










